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Table 1 Study on pectin—protein complex products
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WoEs AL R AABEREG RRRE B B A zeta RO LMREERIE S MARBREI G, B [19]
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Fig.4 The force strain curves of SN (a) and DN (b) gels, insert images show thevisual appearance of SN

and DN gels under a compression ratio of 90%
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Formation Mechanism and Influencing Factors of Pectin—Protein Composite Systems

Xie Jin, Lii Jian, Wang Fengzhao, Lii Mingyue, Bi Jinfeng
(Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences, Key Laboratory of Agro—products
Processing, Minisiry of Agriculture and Rural Affairs, Betjing 100193)

Abstract Pectin and protein are the predominant natural biopolymers that are widely present in food systems., The
phase behavior of pectin-protein composite system can significantly affect the physicochemical properties, macro-structures
& micro—structures of the final complex products. In this paper, we reviewed the formation mechanism of pectin—protein
composite system and its application in food industry. Additionally, the effect of processing conditions on the characteris-
tics of pectin—protein composite system is also discussed. Herein, we aimed to provide guidance for the design and de-
velopment of pectin—protein complex products with special micro—structural characteristics and functions.

Keywords pectin; protein; interaction; composite system; application



