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Application of laser light scattering technology in food protein system
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ABSTRACT: Laser light scattering technology is a kind of detection technology with high sensitivity, short time and
high repeatability. It is widely used in food medicine, chemical materials, biological engineering and other fields. The
food protein system is very complex, with many components and strong interaction between components. and the
distribution of components is highly uneven, which brings a lot of inconvenience to food protein testing. It is of great
significance to apply laser light scattering technology to the detection of food protein systems. This paper reviewed
the basic principle and application of laser light scattering technology in food protein system, in order to provide
theoretical basis and reference for establishing detection methods of inter molecular interaction force, particle size
and shape structure in food protein system.
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Table 1 The typical topological structures and their fractal

dimensions
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Table 2 The typical topological structures with their p-coefficients

b p-FH
HARER 0.775
RISz S 1
LiEEN 0.775-4
BEML G T2k Al 1.505
FORIAGE L, B2 D) %m%—M)

3 HMAXHFRAEREREBRKRRTHNA

LS AL 2R R AL, R E AR R
WAk, BARRBAE: DINGrZ; 2)B0 A e s AN EAR I,
£ i A AE 2 )2 2 ROE IS5, 3)IX S ECE ah A
QIS o A= A, ) e AR S S 80
WNHEBAFTEARZ W B2, (A B IR P A
FaEt, X LeRE SR EROO U AR R i E R R
PR E EL PR, P02

1 o
BY = s ST ffMly MiBY (5a)
no~2 <Z?k=1mik(r—,,;—r—')z>
R - ik ¢
( 9 ) Zzt,lk=1mik
n 2
Sm <Ei,k:1mik(7?_77’) > X
S e e AV ORI
< My >"= YR, My (5¢)

LHF no TR SEELGHINAR MR, FHF 4, j FFRA AT
a3 fRXT RS I E R A2

(5a)F(5b)J2: Kirkwood Z5[20221F 20 {42 50 4E4L )15
MR AR, #8752 AR B4 (A B T AR UL
SRR A TER . IR, R R
K F&, Minton ZECRN225 %k AT T RSB RIAL 1 L AR AR
JIOT R AR R R R . IR 2SR (Sa) . (5b)
A ZHAK, HFAEX 2 MAKXHP, BRENSE
B, WAL o TR B WA BLVE F DL e Tk B2, B
AR E R, BRiEABAZENAET BTN (5¢)
FOR T ISR, KN BREARLF RANZEB LR, T

EAIEER-S U iU NN 87135

BRAETE X LE PR AR, BRI AR L, OB U
FARLEAE LT s (DAEE il o R L, BR T Tt
FE G T BEAF AL SR TR AN T BURRE BT, ARE ORI
22 W S RV 5 T 4 A BAR

QM EREE, —B2F 1 min;

)M R,
(4)TCHET RO 1 B A
(ST B iy ik

(6) T A5+ 1y 445 SR 2 DNt A B 55 UKL 1) — A~ R 251
7M.

TR G B TR, WOLE R 2 5 H AR5 H]
SRR A TR R BIFEREEE . H R
) P S WO G R 2 JE OB B R AR 4 1S
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chromatography/ size exclusion chromatography, GPC/SEC)
SO CHUR IR BRI E 8 15 70 S A DL
PR B R AR, R T H 5 OO [E /Y 1R RE; okie
2 BUSR O] {5 3% #1380 56 895 B (size  exclusion
chromatography-multi-angle laser light scattering,
SEC-MALLS) 4 J7 3 X 2 11 it 7K A BH e il 28 1) e D 2 141 K
HEFFRGEIN, AR5 777 A o RS P s
QUG K5 BOAr TR A A A E R

R F bl 2R U, OGO U H AR TE £l H A 5
(LA T Y2 o & AR 20N T WA ] ey 25 S A
X KOKTE D 53 F G5 A0 I AP RE A B2, S8 ol B 08 8 £
-2 M BEROC BT BOR | G IR AR RO L a7k 5 42
T Y BAL BT KK TERY S T AR AR AL, LSRRI RS
RRAPIE LA T v PR3 BT 5 KOK VM (T AL kg, X%
LIR30 ' B S A Sy B I — o DA £ 98 TG i o 4 5
A5 2] B & 7= i S £ M (exopolysaccharides, EPS)f#JEH) 24
TR I TIEE: 155 EPS TE/KIEW FEHYTFiaE
BUBELAR . TR 20t S, NZ 5 F T RED
BRI BOIRZE M, TSR R AR B HERL 3% 5 2 A
FEWO G CHUR I PG & 1 3 FhJr SR IU - A 53
TR A 28 01242, R 3 RO iR B-
MBI E I TIRE m, FHEES; TREPIRAZAMA



2548 B dn 2 4 R R I A 4R

LA e

JEE Ot S IS BE B 0B 0 1 RN R 22 16 (gel permeation
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