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Resear ch progress on physical modification methods of protein
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ABSTRACT: Protein is one of the most important components of food, and its functional properties are very
important to the quality of food. The main protein modification methods mainly include chemical, enzyme, physical
and genetic engineering, efc. Compared with other methods, physical modification has lots of advantages such as low
cost, safety, short treatment time and smaller effects on nutrition. Moreover, novel Physical modification methods
have advantages such as low energy cost, low treatment temperature, high product quality and low consumption in
protein functionality. This paper summarized several novel physical modification techniques, such as high pressure
treatment, pulsed electric field, ultrasonic, irradiation, microwave and radio frequency, as well as their effects on
functional properties of protein and each pressing problems. Nowadays, the novel physical modification methods are
still in the laboratory stage, not widely used in food industry. There is less information about the mechanism of some
novel modification methods and materials types used in these methods. So we still need to furtherly extend
knowledge so as to provide new ideas for protein modification processing.
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