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Abstract

The water binding capacity (WBC) of hog plasma protein was investigated. The centrifugal
condition for optimal separation of plasma from hog blood was fixed at 1400 g—force.
The WBC of 5% —plasma—protein—solution gel increased rapidly between pH 6 and 7
but gradually after pH 7 at 85C for 30 min. The higher heating temperature demonstrated
the higher WBC of 5% —plasma—protein—solution gel at pH 7 within short period of
time. The WBC of 5% —plasma—protein—solution gel increased rapidly at the beginning
of heating. The WBC per gram of plasma protein at pH 7 and 85T for 30 min decreased
as protein concentration of the plasma solution increased.

A AL pERRog Hrgh AR 49 F2
Mo ol FEwe] wTkE Aol UeA 2 0¥
7 g Z7pAZIg stk e S(H)d A
=) dAe HH(p4%), AHE(B%), amm 2 FFES 10% WA Hrkete] Alzd LA @
HNerd(1%)2 7450 9o oz dQe] Sof  HA HHOANAME textureE A9jstue thE A
Qe gwAe WA "ole] of 7% AAelm ¢l ool #AHA ¥sieh” Caldironis & 7HEY
o yhel maRo A WEYE Hollo Al o)g o g¥E Eal® tvwAo] isoleucine} methionine
o & oolopd daale Avle] Az @7 Hake & BESAY FE wd FEAYS Wath
of o]golgte A ujio] ol W3t Be dAx} Alexander”e)| &Jabd §7hEol lojA E v
8= A gl e 71539 SWolA diFy $f @uEE o
7 g2 A AAAR Ay Y 2H) A 4 glon, FuE FHUANTL Ao EHE
o] metallic flavor @ o] sk ARZ=oZ 2E DA AAY LodAE gelE WHE AS 7t
o] Abgo] AlEkEe] @} e AT 9AEE 7 g 25l Azl mel gel strengthr} F7sk9 e
3 EAAFY e ¥ Halyp JuHog o ¥ A A JArbE s G en) SRR
FolMGar 1 o] g Fokw Shfwel shar gle]  gel strengthrl ERdTH”

f7holuh, A, AWGE o &HL UTh it 2 AgelrE ks AE To F2
Tl oletd —2sclM B2 Ade dge & o8 ANF AAANLE AT
Zr‘

= 15 = 2 ]
Fob 5w wstg doslA ggtor], dg W AsE Islsel pH, 2%, de3 vl @



196 AFE - o)9d
Hstl ohe i) B3 Dol B4 (water binding
capacity, WBC)& AR ch.

ZAb Y

1. =8 4 A =82 49 23 F3x)
(B71= o]z R olug])oA AY FA] 3
S3A $As EFsH] ALoZ {§XF ice chest
o ¥ol dg4dz gnsigth X €3 #al& Jouan
4871 (Jouan Co,, Coueron, France)& AHg-3t
o 4300rprr3(14008 —force) 2 2] 519t}
2. 27 R @4 ddo] B4 532 Her-
mansson & Lucisano®] ¥W¥%¢) wlet 13 13 2
L GAE o]Fo]g o, gram of bound water / gram
of proteine.g EA|3tFL},
dat o o
SSIM MY % 83 2=
HA] "R AR AMEEHE FSuAle 7HF
Agapy AA ] &7t gleRe A3k oy
ARL Fad ¥ 19 2L 2oz Az
ool H7bed FeuA LA F auwe) g
I BFHE ZARRE A3(E 2), 9 gis] 10% o]
e ¢ §4& FH7g o gE Gt gl
o] greuA Lq9 *E 10%2 TIANA 24FL

VY FNFEHA

Table 1. Formula of anticoagulant solution

ingredient content (%)
citric acid 0.05
sodium citrate 0.15
glucose 0.15

Table 2. Effect of anticoagulant solution quantity
on the coagulation of hog blood

anticoagulant

solution quantity 30min  60min 120min

3% ++  ++ o+

5% + ++ 4+

7% - + +
10% - - -
15% - - -

++, coagulated.
+, slightly coagulated
—, not coagulated

»

Table 3. Centrifugal condition for optimal separation
of hog plasma

pm & -force color of supernatant  remarks
3000 977 dark- red not seperated
3500 1140 red not seperated
4000 1300 pink Hot seperated
4300 1400 reddish yellow seperated
4500 1460 pink
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Fig. 1. Procedure for measurement of water binding capacity (WBC)
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Table 4. Proximate analysis of hog blood plasma”
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composition content (%)

WATER BINDING CAPACITY

g of water/g of protein

O LI T = O
N AR

moisture 91.95+0.40 0P ME (M’ﬁq ) 0B 4w
crude protein 6.9840.29 o70C +75C 089C A8C x90C
ash 0.991+0.04

crude fat 0.0340.01 Fig. 4. Effect of heating temperature and time on
WBC of 5%—plasma—protein—solution gel at pH
*means of 6 observations 7.
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Fig. 5. Effect of protein concentration of plasma
solution on gel WBC per gram of protein at pH 7
and 85C for 30 minutes.
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