5 44 % 5 6 ] i Tl B Vol. 44 No. 6
2023 4% 3 H Science and Technology of Food Industry Mar. 2023

JA AL, WY, Ak I B R FR Rt RO A B A P SR B BT SR R D). B A Tk BR 4, 2023, 44(6): 485-493. doi:
10.13386/].issn1002-0306.2022050359

ZHOU Hang, XIAO Tong, XIE Tiemin. Research Progress on Modification and Application of Pea Protein in Food Field[J]. Science
and Technology of Food Industry, 2023, 44(6): 485-493. (in Chinese with English abstract). doi: 10.13386/j.issn1002-
0306.2022050359

- EGIE -
i e RO E B L EET e BRI
iFFEE R

B fnB FBEugR
(VeFRIp e K AR5 1%, i F oM 110034)

s3)

A4

1 EHIAARMERTSHRAADRONELRE, AR ORRS AN, —LFHE AR FaDRN
HAT TR, BRABZ AT ESHIFGRENHREY AR ARE. ATV EHIEGER DI LA
BAI R R, KRINBTHEEE, RFRE, BEAIARE SRR T ENme & as N RERGH R, Bl
NBTHREBFOLETHERSOITE, Lk, EEZONHERUAALT ORI R THOAREE, FdHIE
AR Tty AaTx L#F T RZ,

KR A EY, MO, AL BN, BN, AR, B B A

FE S 2S:TS201.2 SCHkFRIRES: A XEH5:1002-0306(2023)06—0485-09

DOI: 10.13386/j.issn11002-0306.2022050359 AT

Research Progress on Modification and Application of Pea Protein in
Food Field

ZHOU Hang, XIAO Tong, XIE Tiemin"

(College of Grain Science and Technology, Shenyang Normal University, Shenyang 110034, China)

Abstract: Pea is an important source of high-quality plant protein in human diet, and its protein components are
hypoallergenic. Many scholars have conducted studies on the function of pea protein, while there is still a lack of systematic
reports on the effects of modifications methods on the structure and properties of pea protein. In order to expand the
application of pea protein in the food industry, the effects of physical modification, chemical modification, enzymatic
modification and multiple modification on the structural and functional properties are reported in this study, as well as
introduce the encapsulation of pea protein in active ingredients, emulsions, substitution of other proteins and optimization of

food. Moreover, the prospect of application of pea protein in food industry is prospected.
Key words: pea protein; physical modification; chemical modification; enzymatic modification; combined modification;

food applications
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Table 1 Composition and molecular characteristics of pea

protein
, e ' WBEn e Hya
& AEL e | -
FUES o Rt s B f (kDa)
HEREH 118 320~410
BRI 55%~65% v BiEEkEA 7S 150
BiEEERE 8S 180~210
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Fig.1 Schematic diagram of extruder structure
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Fig.2 Schematic diagram of probe type and wave bath type
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Table 2 Main changes of pea protein modified by physical method
Tk 1 FEAML EEPUN
AR il £ AT RIS FEAEIR0 °C f e — 14> o B 5 B P ORI R A S A SRR Ty 45 4 5 T o 25 [18]
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Fig.3 Schematic diagram of microfluidization treatment

structure
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