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Abstract: Thermally-induced gels were prepared from adjusting pH of the homogenized solution formed
by y-aminobutyric acid (GABA), L-citrulline (L-Cit) and Ginkgo biloba seed protein isolate (GSPI)
aqueous solution to 5.0, 6.0 and 7.0, respectively. The physiochemical characteristics, gelation performance,
and microstructure of the gels obtained were characterized by physiochemical analysis, mechanical
mechanics, protein electrophoresis, SEM, and FTIR, followed by analysis on the influence of GABA and
L-Cit on the gelation performance and potential mechanism of GSPI gel. The results showed that GABA
and L-Cit had no effect on the solubility of GSPI, but could significantly reduce the hydrophobicity of GSPI.
GABA promoted sol aggregation and decreased its {-potential, while L-Cit promoted sol depolymerization
and increased {-potential at pH 7.0. Moreover, the two amino acids facilitated the folding of hydrophobic
groups inside the protein molecule. Additionally, the two amino acids, especially L-Cit, significantly
enhanced protein gelation at pH 5.0 and 7.0, while decreased protein gelation at pH 6.0. The mechanism
might be the electrostatic interaction between amino acids and GSPI, which depended on the pH of system.
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