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Corn fiber gum (CFG), an alkaline hydrogen peroxide extract of the corn kernel wet milling by-product “corn fiber” was covalently conjugated with β-lactoglobulin (β-LG) and whey protein isolate (WPI).  The CFG and milk protein conjugates were prepared using an economical food-grade process and natural ingredients with the aim to prepare effective food emulsifiers or soluble protein additives for cloudy soft drinks.  Covalent coupling of CFG to milk protein was achieved by a dry heat Maillard-type reaction of CFG and protein mixtures (3:1) for up to 7 days at 75O C and 79% relative humidity.  The formation of the CFG and protein conjugate was confirmed by SDS-polyacrylamide gel electrophoresis.  The conjugates as well as CFG and pure proteins were tested for their ability to stabilize cloudy oil-in-water emulsions by use of both turbidometric and Dynamic Light Scattering (DLS) methods.  Measurements of turbidities, oil-droplet size distribution and droplet concentration of the diluted emulsions have shown that CFG-protein conjugates made by dry heating at 75O C for two days leads to a substantial enhancement in the stability of cloudy emulsions at room temperature in comparison to CFG or protein separately.  Cloudiness or opacity enhances beverage juice-like appearance and gives it a natural fruit juice appeal. The present findings should benefit beverage industries for producing a high quality cloudy beverage. 
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