Title

Structural characterization of extracted Soybean Protein Isolate

Supervisor

Dr. Mashael Alghamdi

Students

Rawan Abdullah Al-Algrbi , Asma Abdullah Al-Otibi , Shawq Hammad Al-Anazi , Fedaa Ibrahim Almatroudi
Jana Ibrahim Alfaiz , Horuah Gmmuan Al-Otibi

Abstract

Soybean (Glycine max) is considered one of the most important plant-based sources rich in high-quality protein
and 1s widely used in food applications. This study aimed to evaluate the efficiency of different extraction methods for
soybean protein isolate (SPI) and their effect on its structural composition. The results showed that the alkaline method
without defatting (A2) achieved the highest protein concentration, while the modified defatting method (B2) resulted in
the highest yield. ATR-FTIR analysis further indicated that samples with higher protein concentrations better preserved
their secondary structure, whereas harsh processing conditions led to noticeable structural alterations. Overall, the
findings suggest that moderate extraction conditions improve extraction efficiency while maintaining structural

integrity, supporting the use of SPI in various food applications.
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