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Fig.1 Main sources and multidimensional applications of vegetable protein
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Table 1 Physical modification methods of vegetable protein
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Table 2 Chemical modification method of vegetable protein
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Table 3 Processing parameters and characteristics of soy protein meat analogs
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Table 4 Impact of innovative technologies on plant-based non—dairy alternative milk
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Research Progress on Plant Protein Processing Science and Technology

Jiang Lianzhou, Tian Tian, Zhu Jianyu,

(College of Food Science, Northeast Agricultural University, Harbin 150030)

Yang Jinjie, Feng Dan

Abstract Vegetable protein is a sustainable and important source of protein. Supplementing or replacing some of the de-
ficiencies of animal protein with vegetable protein has become a research hotspot in food industry science and technology.
This paper mainly introduces the structural analysis and flexible processing theory of vegetable protein at home and
abroad, expounds the principle and research progress of vegetable protein processing technology, the application of veg-
etable protein in the food industry, and points out the existing problems and future development trends, in order to pro-
vide future vegetable proteins. The research and development of protein processing technology provides ideas and refer-
ences.

Keywords vegetable protein; flexible processing; processing technology; application



