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Fig. 1. SDS electrophoretogram of commercial soybean
protein (a) and defatted soy flour (b).

The amount of protein was 20 ;g each. Destained gel was scanned by ISCO gel
scanner (Model 1310) with 580 nm filter. Arrows indicate characteristic bands in
soybean protein, which were used to identify soybean protein in meat product.
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Fig. 2. SDS electrophoretogram of uncooked (a) and cooked (b) pork.
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Fig. 3. SDS electrophoretogram of a mixture of soybean protein and pork (1:10).
(a) uncooked, (b) cooked. Arrows indicate soybean protein bands.
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Fig. 6. The ratio of two characteristic bands/total protein at various protein amounts.
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Fig. 7. Standard curve for soybeanprotein content in meat product.
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Summary

Detection of soybean protein added to meat product was carried out by SDS
polyacrylamide gel electrophoresis. The characteristic bands in electrophoretogram
of soydean protein were used to identifiy and quantify soybean protein in meat
product. It was possible to quantify soybean protein even when the added content

was less than 15% in meat.
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