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Study advance on soybean protein isolatedand
1tsapplicationsinmeatproduct

Li Yuzhen LinQinlu XiaoHuaiqiu

(Foodscienceandtechnologycol legeofHunanAgricultural UniversityChangsha410128)
Abstract:Thisarticleninlystudiedclassification,construction,processingtechnology, functional
characterizationsofsoybeanisolatedproteinanditsapplicationsinmeatproducts..Accordingto
currentstudystatesandpresentproblem, theappl icationsofSPI inmeatproductareproposed.
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