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Abstract

In order to explore the feasibility about Azolla as food, we test the Azolla leaf protein solubility,
water holding capacity, oil absorption, foaming and emulsifying properties. The results show that:
The solubility and water holding capacity of Azolla leaf protein first increase and then decrease
with the increasing temperature. When the temperature is 50°C, solubility and water holding ca-
pacity are highest; oil absorption increases with the growth of temperature; oil absorption capac-
ity is between 4.8 and 6.0 mL/g. When the leaf protein concentration accounts for 6%, the maxi-
mum foaming capacity is 176.6, and the foaming stability is 72.5. The degree of the emulsifying
capacity and stability goes up with the increase of leaf protein concentration, with emulsibility
between 15 - 30, emulsification stability between 60 - 80.
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Figure 1. The effect of temperature on Azolla LPC dissolubility
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Figure 2. The effect of temperature on Azolla LPC water binding capacity
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Figure 3. The effect of temperature on Azolla LPC oil-absorbing capacity
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Figure 4. Relationship of foamability and foam stability with protein concentration
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Figure 5. Relationship of emulsibility and emulsion stability with protein concentration
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