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Abstract: Protein is one of the most important components in food system. Considering food proteins
having a variety of functional properties as well as higher levels of nutritive value, this article
elaborated the significance of protein in food system; summarized its main functional properties and
its correlation with the structure in different food. It also introduced the functional proteins and their
applications in food industry. The modification methods of food proteins were also reviewed in this

chapter.
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Tab.1 Functional roles of proteins in food systems
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Tab,2 Factors affecting the functional properties of food proteins
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Tab.3 Correlation of the functional properties for food
proteins with their structure
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Tab.4 Main functional proteins in various food
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Tab.5 Functional properties of muscle protein
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Tab.6 Modification methods of food proteins
WA Q=i 010 W=t

1 B RS PG, B B RATE R,

WOKRE | s A, PR N,
| BRGE FLAT R AR, BT £ Ak
R N T S
. V h i hﬁn’-l,l??ww!r:}ﬁ'hnj t.f’t‘lg T, ‘;E =)o)
FUIeH: . TR RE AN i 1 B i
o {4t — PR A IR (5 Bk WRAE R 15 T
| R, R, &R
P T
AR ' BEE AN ﬁ RS A 1E BT R A0 & 1 IR 45
“w}; ¥, DhREMER R AL, L EERRREILM LS
LA, IREEERBRZAEAQRESRE.
. B £ S 5 R T
e | FEOVEER, ARG LI R
RN T, % O R T .
[31]

[32]

7
[31
1 7)
2009 4

£7 B RRZTEHMANIE
Tab. 7 Digestibility of various food proteins
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