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Research Advances on Evaluate Method of Texturizing Vegetable Protein

ZHAO Lin . WANG Lekai » LI Zhebin', LAN Jing’, MA Yong hn’
(1. Food Processing Institute of Heilongjiang Academy of A gricultural Sciences, H arbin, Heilongjiang
150086; 2. Inspection and Testing Center for Quality of Cereals and Their Products Ministry of Agricul-
ture, Harbin, Heilongjiang 150086 )

Abstract; Tex turizing vegetable proteins were widely used in food industry with the development of ex trusion technology and
enhancement of consumer health consciousness.So fiom the view of the sensory evaluation texture analysis and micro-struc-
tural analysis the research advances on the evaluate method of middle and low moisture texturizing vegetable proteins and
high moisture texturizing vegetable proteins were reviewed in this paper according to the reports from the world.

Key words: tex turizing; vegetable protein; evaluate method
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