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Abstract: The rapid development of Chinese potato processing industry can be attributed to the implementation of the
potato staple food industrialization strategy. Potato protein, known for its high nutritional value and functionality, exhibits
exceptional solubility and contains a significant amount of tyrosines that are scarce in other plant proteins. Consequently,
potato protein holds immense potential for various market applications. This paper provides a comprehensive review of the
composition, functional properties, modification methods, and modification applications of potato protein. Potato protein
exhibits good solubility, foaming and emulsifying properties, gelation, and antioxidant activity. Currently, enzyme
treatment and microbial fermentation are the focus of potato protein modification research. Additionally, this article
provides an overview of the main issues commonly found in potato protein and proposes future development prospects
based on current research progress. In the future, it is necessary to further investigate the relationship between the molecular
structure of potato protein and its functional activities. Enhancing the utilization of potato protein and plant proteins,
enzymatic methods and microbial fermentation shows promise as a future direction for modification. By harnessing
microbial resources, the cost of modification can be effectively reduced.
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55 %F BRZH (AN S5 4% 2428 1) A EL R BB = i A 9 5
Sk, IR S E2E . B3I PPXGM A8 Sk 5 5T kb
HAhA LY. A AN ARG T PPXG XA
SRR H T B B PSR, 45 SR 2 B PPXG Ui A
E T /KSR AR T IR, Y b UK X2 2%
FEPIREIR, BRARZEE I I 5 B9 T 85 1 BT FIVE Ry
PIAH EAEF, V8 T R B b 2 P ekt L i
R A AR AL, BRAIR T TEM AR TR, B
TRz AR R DI, 2P S DR EEAESY
A3 B R T S RV E RO A Rk R, AT A L 18 sk el
HoAth g g A b, SO HAph b S SR

AT S RIVE RS anga], LR ThES S L
FERRT T A SN A LBREIGE A R AT

3.2.2 VEMUREESRIVER 2R MUK LRE
LB LB AN R 7 1 1) S8 AR AR 5T, TR s i st i) 11

B, T EIB SR . IR E) EIARXH AR RR,
B3 A ST TR 3 A8 R DA R HA AL TR
HCER R, SRRAT A DA . LSk
TMANFERNE A 2250k, iz I SR L FLILFmS
IR A T M RS 10 SH AR S R T IR U
IR SR RAE R IR, Eh4% AR IR SR BEAA DA,
LM ISR . PRk, Th4% SR 2t e IR
AR e TR 22 50—, 36 T A R
A EAAR A RS

3.2.3 VENEEHDHIFIAPUAIE T 4SSk ER
AL ACE ) J&—FhREAS E Y 1R 19 2 ThRERE, *F A
AR PR ) I R AR Y A e 25 EE A A {H ACE iLfE
IRSFARLEIR . IR HA— 28 P s PR AR, X A&
P GeE . THAR AP TR g . H AT, ACE #i
FlE Zen] USSRy b $2 e, £t ACE fifil
gV, HICRIVEAC, & P FagEem) F) sk o

e P TR R KR T 5 4% 25 I A ACE SRR, A=
Sk HI AR ACE #2535 86.94%. UhAh, %A
BA IR FEAT T ) IR 2R 1 /K A o B S R A
ACE # I K A 55, I HLA T 28 88 1 s N A& i

ACE 5] . 45 & B, 2oid 258 U N B i =4
i) ACE ISR FL RSB IHE TS 1T 1.35 7598, H)
JFHGRAE P K P T8 2 A B A e Iz ] SR AT
BEATHFFE ), FH-L AR ™ 85 i RE ) 5 11 PR AR R 19
ILAA B P 77 4 DPPH [ Hh 3 i 05 6 3% 55 ) K
88.32%.92.00%. 24.49%. 76.90%. 53.02%. 18.11%.
55.69%. KUk, Joie i im o 8 K A R ik A
IR T SR Y o TR ) SRR AR A ) SR
TIATHY, i KRR R ACE W30 e & Ak 42 ok ) i)
FPRAL TSR, A T 2R HAh B A H
TIFI BT E T 2L IR A IR ZR
4 BESRZ

S EBE YRS, hIEVE SBR DAL ERIAY
AR R PR B ORI I 5 . Sh A B8R AR 1 4 e
T HARR S SR E . LR BANE /N 43
T HEA RAFAFL e tE | & da bk s i 25
PE, FEE AP AT B ). A, SR SRR
W ELA LA PR iG HEAEDIRE, TEThREE A
i AT EAA ) RIS . HRTD A X — " ZFh 5
AR AR R () R T 5 T T G, HAH DG
TARY R 5635 . PEHCEL A R PR BRI DT DE
PATEZ PRI S BN BRI, PRI T 4 4l
FAL B Al ik 2 A1, st AR b5 — 4ok
MIRAE . BRI, HRTVFZ 20O ik A ok s, ANid
B T RN FH o AR 5T 7 T FE IR ABFIY
SRR o T S DIRETR M2 [ IIER R, 9T H:
P, SCE0 Ch AL SR P 7 = 25 400 i A (B
FH; TR T4 2 1 S AW B A s A& R, I
KB SR A ) L P R SO R P, HESh
IHAAR S T ALIERR; VR A ST e P25 P v R AL
TR, [ HF RARAG Eh 48 38 1 AP LA, AR ERAT 1Y
BT, FR S E P G IR A T A SR P et 1y
BFFE, PAIE R IR FH AR o
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