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Preliminary Study of the Shelf Life of Soybean Protein Isolated

HE Hai jing', YU Li na', HUANG Chuan jia’ , LUO Wei'
(1. Harbin Hi tech Soybean Food Co., Ltd, Harbin 150078; 2. Heilongjiang Hui
kang Food Co., Ltd, Harbin 150060)

Abstract: The shelf life of soybean protein isolated was tested. Twenty four months' investigations de
tected that when preserved at 18 ~ 22 °C, 40% ~ 60%; relative humid, the soybean protein isolated could
keep its quality in eighteen months according to the index of NSI and gel strength.
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