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Functional Properties of Protein from Chia( Salvia hispanica L. ) Seed
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Abstract:In order to improve the utilization value of chia seed protein resource, the functional properties of chia seed
protein were analyzed. Chia seed protein as the research object, compared with soy protein isolate (SPI) , the effects of
pH, temperature,, NaCl concentration, sucrose concentration, protein concentration on functional properties ( solubility,
water-holding capacity , oil-absorbing capacity ,émulsifying capacity , emulsion stability ,foaming capacity and foam stabili-
ty) were investigated systematically. The results showed that the water holding capacity, oil-binding capacity and foaming
stability of chia seed protein were higher than'that of SPI,while the solubility,, emulsifying property, emulsifying stability

and foaming ability were lower than SPI. This study has made a more comprehensive research on the functional properties

of Chia seed protein, which has'a guiding significance for the development and application of Chia seed protein.
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Fig. 1 | Effect of pH,temperature ,NaCl concentration,sucrose concentration on water-holding capacity
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Fig. 2 Effect of pH,temperature ,NaCl concentration,sucrose concentration on water-holding capacity
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