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Abstract: Not only can addition of plant proteins into meat products relieve the pressure of environmental protection
caused by increasing consumption of animal products, but also meet consumer demands for animal welfare and healthy
diets. Moreover, incorporation of plant proteins can modulate the quality of minced meat products and bring diversity to
the market. In this paper, the application of plant proteins in minced meat products is reviewed. Common plant proteins and
their functions are introduced, and special emphasis is placed on discussing the effects of plant protein addition on gelling
properties, water-holding capacity, color, flavor, and nutritional properties of minced meat products. This review is expected
to provide support for the application of plant proteins in minced meat products and quality improvement.
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Table1 Sources and components of plant protein
BRE  BARSE% JEWi &%  BOKWEMERE%  RAGE% KEATE% FREATES  AEATE WEASE%  BELH
N 10.5 3 714 16 5 40 46 9 [7-8]
E¥/S 8.6 5 70.6 13 10~20 50~60 40 2~10 [7-8]
Kok 6.8 2.7 73.8 12 5~13 1~5 60~80 4~22 [9]
etk 20.0~37.2 40.0~60.7 5~15 3.8~4.6 90 - - 10 [7,10]
5 20~30 1.6~2.7 55.5~60.6 2~32 65~80 - - 10~20 [7,11-12]
ke 35~45 13~24 14~24 3~6 90 - - 5 [12]
e 24~30 33~48 15~27 3.7~54 30~70 2~3 23~29 20~25 [7-8]
ok 2 02 17.2 0.7~12 25 - - - 7,13-14]
MHE 39 53 79.4 42 5455 047 13.38 3159 [15-16]
TU 26~33 19~2 51~66 3.6~6 80 - - - [7.17]
i1 153 15~30 5~6 52.4~70.9 248 53~60 3~7 19~25 8~12 [18-19]
RE 249 0.8 60.1 32 47~170 2~3 3~47 4~61 [7,20]
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Fig.1  Schematic diagram of the interaction between plant and

muscle proteins
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