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Fig.1 Diagram of new physical modification method
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Table 1 Influence of different modification methods on protein solubility
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Research Progress of Novel Physical Modification Techniques to Improve

Processing Properties of Plant Proteins
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('Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences/Key Laboratory of Agro—Products
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Abstract Compared with animal—derived protein, plant protein is more healthy and easier to be digested and absorbed
by the human body, thus gaining a large market demand. However, the low solubility and other functional properties of
plant proteins limit their application in food. The increasing demand for proteins with better functional properties requires
the application of physical processing techniques of different heat treatments and non-heat treatments to modify plant
proteins. New physical processing technology can replace low energy efficiency and high intensity heat treatment in modi-
fication of plant proteins. In this paper, the mechanism and effect of new physical modification methods on the functional
modification of plant proteins were reviewed in order to provide theoretical reference for enhancing the added value of
plant proteins in subsequent industrial processing.

Keywords plant protein; new physical modification; solubility; features



