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Fig.1 Scheme diagram of a twin—screw extruder for high—moisture extrusion (a) and scanning electron micrographs

of texturized plant protein and cooked beef, pork and chicken (b)®
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Table 1 The main components of commercial plant protein meat analogues®
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Fig.2 Mechanism of texturization of protein in high—-moisture extrusion”
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Fig.3 Macrostructure of high—moisture textured soybean protein isolate before (a) and after drying (b)

and its surface (c¢), front (d) and side (e) X-ray scans
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Fig4 Visual and SEM images of soy protein concentrate and wheat gluten mixtures with different mass ratios

collected from different zones and extrudate’
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Fig.5 The effects of carrageenan addition amount with different levels on the fibrous structure

of high—moisture peanut protein® (a) and soy protein concentrate (b and c¢) P
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Studies on the Application of Food Colloids in Plant Protein Meat Analogues

Fang Yapeng, Zhao Yiguo,

Lu Wei,
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Tong University, Shanghai 200240)

Abstract Human beings are facing the challenge of supplying sufficient proteins in relation to the rapid world population

growth, and the increased environmental pressure. The cultured meat takes a high cost, and its production is still in the

laboratory scale. The development of plant-based meat products is a key direction in the food industry. The plant-based

meat products prepared based on dry extruded protein show the poor texture and taste, have high salt content and lack

of green label. The textured vegetable proteins (TVP) prepared by the high—moisture extrusion (HME) are becoming ide-

al substitutes for animal proteins due to their similar texture and taste of muscle fibers. This paper focused on high—

moisture extruded plant-based meat analogues, mainly clarified the application of food colloids such as protein and

polysaccharides in plant meat analogues. The development of fat mimics and their potential application in plant meat ana-

logues were also described. In addition, the key technical challenges faced by the plant meat industry are summarized,

and the development prospects of plant meat analogues were proposed.
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