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Functional properties of ovalbumin glycosylated with carboxymethyl cellulose
of different substitution degree
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The optimal conditions have been determined to prepare heterogeneous deacetylated KGM. The
properties of deacetylated KGM (Da-KGM) were studied by FT-IR, DSC and XRD, which proved
that there was no significant difference of primary structure. The solubility was also analyzed and
evaluated.
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Effect of variations in the fatty acid chain on functional
properties of oligofructose fatty acid esters
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