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Advances on structural and functional properties of glycated
soybean antigen proteins
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ABSTRACT: Glycinin and f-conglycinin are the main components of soy protein, as well as the major allergens.
They change the nutritional and functional properties by affecting the properties of soybean protein. Glycation can
change soybean antigen protein to different degrees, thus affecting the quality and characteristics of soybean protein
products. Studying the changes of structural and functional characteristics of soybean antigen protein during
glycation is of great significance to promote the deep processing of soybean proteins. This paper analyzed the
composition and structural characteristics of soybean antigen protein, and summarized the effects of structural
changes of soybean antigen proteins in the glycation process on their functional properties, which were manifested in
the improvement of solubility, emulsibility and emulsification stability, and the improvement of gel properties, but the
antigenicity would be reduced. Moreover, these changes in functional properties have also created conditions for the
development and application of soybean protein in food, which will provide theoretical supports for the mechanism of
soybean protein glycation and industrial production.
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Fig.1 Amino acid sequence alignment of @, a” and f subunit of soybean S—conglutinin
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Fig.2 Schematic diagram of glycosylation modification of soybean protein
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