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Abstract

Eifect of deamidation with Neutrase on the solubility of bovin serum albumin (BSA), egg albumin (EA), soy
protein isolate (SP1) was investigated. Solubility of deamidated BSA in distilled water was decreased from 98%
to 83% aganist native BSA at pH 4~8, minimum solubility of deamidated BSA was pH 6. Solubilities of native
BSA and deamidated BSA in 0.2M NaCl solution were shown 100% as compared greately decreasing both sol-
ubilities in 1.0M NaCl at acidic pH. According to deamidation, solubility of EA in distilied water was increased
below pH 4 and above pH 6, while solubility of £A in NaCli solution was decreased by deamidation at acidic
pH. Solubility of SPI in distilled water was greately increased by deamidation at overall pH, deamidation was
increased solubility in NaCl solution above pH 5. there was, however, no difference on solubility by deamida-

tion below pH 5.
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Fig. 1. Solubility curves of native BSA(N-BSA) and deamidat-
ed BSA (D-BSA) in distilled water (a} and NaCl Soln.(b).
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Fig. 2. Soubility curves of native egg albumin (N-EA) and de-
amidated egg albumin (D-EA) in distilled water (a) and
Nacl Soln.(b).
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fig. 3. Solubility curves of native soy protein isolate (N-5P)
and deamidated soy protein isolate (D-SP1) in distilled
water (a) and NaCi Soln.(b).
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