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Research progress on plant protein beverages and their stability
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ABSTRACT: Plant protein beverages are widely loved by consumers for their natural, nutritional, health and
functional properties. Due to differences in raw materials, the nutritional value, taste, market acceptance and capacity
of different vegetable protein beverages, as well as their development prospects are different. Since vegetable protein
beverages are rich in protein, sugar, fat and other components, in the process of production, storage and the like,
unstable phenomena such as sinking and floating of the dispersed phase often occur, and even delamination occurs,
which seriously affects product quality. Ensuring and improving the stability of vegetable protein beverages is a key
issue that needs to be addressed in their production. This paper reviewed the development status of common
vegetable protein beverages, as well as the physical, chemical and microbiological factors that affect their stability, in
order to provide a basis for the production, research, development and marketing of vegetable protein beverages.
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