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Abstract

Proteins and polysaccharides conier distinct functional properties in food sysiems. This research
was attempted to improve emulsion properties of casein by protein—polysaccharide conjugation, in which
alginates with various molecular weights were employed as polysaccharide sources. Casein—alginale
mixtures were conjugated by the amino-carbonyl or Maillard reaction at 60°C and 79% relative hu—
midity. The resulting casein-alginate conjugates were tested for their emulsion activily and emulsion
stabilizing properties. In general, the emulsion stability of casein—alginate mixture greatly increased
due to the amino-carbonyl reaction belween casein and alginates, whose magnilude depended on the
molecular weight of alginate, weight ratio of casein to alginate and incubation time. It was also found
that thermal stability and pH stability werc markedly improved by the casein—alginate conjugation.
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