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Table 1 Overview of the fibrillation conditions of plant proteins from various sources
&G A% CENA S S B ik
X245 H%ka 85 °C,pH 2.0,300 r/min #£# ,20 h; AN & & 8K ##,90 °C, pH 2.0,8~10h [12], [13]
R EREEG 80 °C,pH 2.0,12h [14]
X 2HEH 80 °C,pH2.0,12h [14]
WELsBHEA 85°C,pH 2.0,20 h [15]
kaka 85°C,pH 2.0,0~200 mmol/L NaCl, 12 h [12]
ek d 85°C,pH 2.0,0~200 mmol/L NaCl, 12 h [12]
JE R & 90 C,pH 2.0,0.5~24 h [3]
Hakq 85~90 C,pH 2.0,24~96 h [16]
NHEEa 85~90 °C,pH 2.0,24~96 h [16]
N REEE 90 °C,pH 2.0,24 h [17]
KA aka 90 C,pH 2.0,24 h [18]
La 90 °C,pH 2.0,0.5~24 h [3]
WA E A 90 C,pH 2.0,2~6 h [19]
raxg 90 °C,pH 2.0,6 h [20]
®EEA 85~90 °C,pH 2.0,24~96 h [16]
K& G 90 C,pH2.0,2h [21]
XKBEG 85°C,pH 2.0,4h [22]
X K#k&ka 90 °C,pH 2.0,0~500 mmol/L NaCl,2 h [21]
SR EE MR @ B K A% 37 °C,pH 7.0,40 h [23]
AR a 85°C,pH2.0,6 h [24]
a-ERBEERE AR & T0% T 857K 75 % ,90 C,pH 4.0,8 h [25]
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Formation of protein amyloid fibrils and dynamic growth curve of fibrils
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Fig.2 Schematic diagram of the transformation of natural proteins into polypeptide and further into fibrils
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Research Progress on Fibrotic Self-assembly of Plant Protein Resource

Tang Ziwei, Zhao Xinxin,

Ming Yu,

Lin Xinzhuo,

Wu Mangang, Wang Qingling”

(School of Food Science and Engineering, Yangzhou University, Yangzhou 225127, Jiangsu)

Abstract Protein fibrils formed through self-assembly are expected to be used as a novel functional ingredient in food

industry, on account of their abundant amino acids, straight morphology, and multi-level and multi—scale structures. The

development and utilization of protein fibrils have become a research hotspot in the food field in recent years, notably

the research on plant—derived protein self-assembled fibrils that are more in line with the needs of green and sustainable

development has attracted considerable attention. In this paper, the formation mechanism and influencing factors of plant—

derived protein fibrillization are introduced. Especially, the impact of fibrous self—assembly on the protein structure and

techno—functional properties, as well as the application status and development prospects of protein fibrils in the food

field are highlighted, with a view to provide a theoretical basis for the development and utilization of plant protein fibrils

in the field of functional food.

Keywords plant protein; fibrillation; self-assembly; formation mechanism; functionality



