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Research progress of plant polyphenols enhancing protein foamability
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ABSTRACT: Polyphenols are secondary metabolites produced by plants and are widely distributed and diverse in
nature. The special amphiphilic structure of proteins provides an energy-supporting nutrient with foaming and
emulsifying properties. The introduction of polyphenols into proteins is a way to increase the utilisation of
polyphenols, as well as to enhance the nutritional function of proteins and improve the quality of foamed foods. The
combination of proteins with polyphenols has the advantage of being more efficient, safer and more economical than
other physical and chemical modifications. This review reviewed the effects of polyphenols on the foaming properties
of different protein species and summarises the mechanism of changes in different structural types, quantities and
positions, as well as physicochemical factors from macroscopic to microscopic on the foaming properties of
polyphenol-protein complexes, with a view to providing effective theoretical references for polyphenols and proteins
in the field of food foaming.
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Fig.1 Polyphenol-protein interaction
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