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1 3EH

AAHERLE 7RI IRIOE B R A = S L B B N ARIE.
APRHEE AT AL 5 8 f A P A S

-2 —HRiE

2.1

#HWEBH plant proteins

KT HRAEY  HEHEY ST E AT,
2.1.1

KAKZFEH rice protein

KRE|ETFTRAMFHESR, KPS ARAES REOMEAAEASAY. ESEEAR . S AR,
BEAR. . CERFALFEER.
2.1.2

INEEH wheat protein

RETFTNENEAR, FEHFREAMESEEAWR.
2.1.3

EXZFH corn gluten meal

RETEARWESR, FEARFEAMSRONE, L ENREANAEA.
2.1.4

AEZEH soy protein

RETFREMFHECR, HEEAMRETHR.
2.1.5

#£4£FEH peanut protein

KRIETAENEL R, BEFEOMREOHR.
2.1.6

EWIFERH sunflower seed protein

FRETEEMFPHREOE. FES REQ AEH ERER AN,
2.1.7

EHEH sesame protein

KRIFETEMRPHEC R, FEZHREAEK,
2.1.8

THFEHE linseed protein

KRETFEMFHHEART, FERKRCREAHR.
2.1.9

¥#FFERB cottonseed protein

FETHAFHHERR, FEARESMSEEAHR.
2.1.10
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Z4FEY tea seed protein

RETZAFPHEDT.
2.2

HEHYWEBOKNIIEEM R functional properties of plant protein

FEO RN ATESN TS E S TEORS FAS LS HALYR A AR RIS 9
B AL, XS BB R BN AR BRI Rl FLA M R BRI R SR
2.2.1

BERY  solubility

& T, B SUEYEARESE TR P oR ARS8, 2R AERRREONE A R8s
FER.
2.2.1.1

FZEAaFR98IEH  protein dispersibility index

REEMTKNEHRE SEQRERNA LS.
2.2.1.2

FRIEH  nitrogen solubility index

R T KMEHREAE S ZEARALEN TSI,
2.2.2

7K hydroscopicity

HARSE/KWEEST, UERFE B SRR 90% ~95 % FKES KRBT, 8 EER
B & K e BORFR .
2.2.3

it  oil binding capacity

T B RS B EE 77, LA e 8 B BT RSO AR B SR FOR
2.2.4

FL{Lt# emulsifying property

3R R B K A TR IR L vl RS A 3R A AR S M I
2.2.5

#2iEE foaming property

BEHRTE—EFRME T 5KG . 5B — RS HE RO R EHER.
2.2.6

BRI gel property

HH BRI A EAE R BT R MR A Rt R
2.2.7

HLRUHM  texture property

HYE AR &S AT RS T RS BG4 REGHWNTER,

3 FRARIE

3.1
ZEHB#H protein powder
JEBH B VERR IR R B CRAABR S B R B F L2 mImHu M EaREEa T
5026 BIBPIR =i (LA T H3D)
3.2
2
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REHEFEBH low denaturation protein powder

KAMEIRBUAR RIBBA S T2 BRI E AR R . BB NSDE T 55 B 8.
3.3

SEHERAMW high denaturation protein powder

Fi R i e 7 3 A 2 R TR AL B L B 1 SRR MR AR B K A TR B (NSDE T 55 % RIB %) .
3.4

RGFEH protein concentrate

LAMIRIRBEAE K0 IOk 2 PUK AL TR RE R UBR kS e 2 R PR A 4 4 BRI B A RS
BTE 655 (TH) L W EBH&.
3.5

SEEBR protein isolate

DU IR J50RL , 283 iR BR T BB B B Ao 5 07 sk & 0 MR & B 4E 90% (F3b)
DA BRI '
3.6

HAAFEH texture protein

VAR EE Bk R 48 O B B A O ROk R A % AR A AT A BRI T 40 T R AR T T HER T
REA R M HA WA EREE RN
3.7

HYEFEETHE plant protein beverage

DUE & B H YA SN ER, 2 i TR B R 2= 4
3.8

IKfRHEYER hydrolyzed plant protein

WY E A R & BREAAE S A Y B R AL BRI 15 =5
3.9

TheefE Rk  functional oligopeptide

X A PR B A AT 2 22 BCRAE A WIS T BRI AL & 8, B AR R h KRR T B M TR E
FRANFRAA 2 B B0 22 /K A AR U A MIR PRI PR AR . 3 3 HRAMEE AR & Wy . B A T P AR X 43
FRETE 1X10' LT ZH BRI SRR A “ThREHEZ K.,
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BB THI T ~ e s 2.2.3
D

- 4= R L T T T LT T DT P PP T ST LR RPN 2.1. 4

JCSK TR v vveerrenremeasn e e e ettt e e L e 2.1.1

b AT T LT T RRARLCERILE 3.1

B T T A B I v v vrm e oo et e 2.2.1.1

L e = T L I TEPTTIPLLPER 2.2.1.2

o 2 MR T T ETIRLIRIPIN 3.2
F
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G

B o ] s N R T T T TR 3.3
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H

P o - TR R T R LTE PP RT PP PP PR TP PP 2.1.5
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o K e R PP PP 2.2.5
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