el (RS ssallp

A diin e

202246 A Farm Products Processing

No&
J'I.I.l'l.

UEHS . 1671-9646 (2022) 06b-0052-05

AXEEHERFEIZMAULHE
%R, DR, REE, $Ik, KA, B %

(AT T Bl AW Serie sy, W0 T3 315100

WE: Ao E"SER, SAMHEATSRETERF, DAUSEEANER, WASKSR. THAE
Heiety, RHETSHESAR, @idREERRMEZHERRESFEASEMADEA-RBETE. §5R8H, &
ERexFEREHRAMEEEEL, KO48EQNOESN,; SREEECGE A MNE N ENEY:,; TRERER
AT R AT HERE R, SoRIEEHRIER BB, ERE2ET, HYEAr-RRETERE T AIKEE
BiFEE 35%, FhNENE 35%, FATEEHENE 20%, THENR 20%.

KA KUER; fick; SETY,; Rk

hESAS: TS215 XWFESR: A doi; 10.16693/j.cnki.1671-9646(X ).2022.06.043

Optimization of Soybean Protein Compound Extrusion Process
FAN Jiong, MA Junhua, ZHANG Huien, CAQ Shaogian, QI Xiangyang, “YANG Hua
(School of Biology and Environment, Zhejiang Wanli University, Ningbo, Zhejiang 315100, China)
Abstract: By measuring the texture of the extruded product, the best process formula for plant protein products is obtained.
Soy protein isolate as a raw material, added wheat gluten soybean meal and com starch, the optimal extrusion technology of
textured plant protein product was determined by single factor experiment and orthogonal experiment. The results showed that
the extrusion materials had a great influence on the texture of extruded protein, and the existence of soy protein isolate was a
necessary condition; Gluten can improve the palatability and viscosity of the finished product; Soybean meal can promote the
formation of fiber and texture; Comn starch ensures the integrity and sensory properties of the finished product. Under the fixed
parameters, the optimum formula of plant protein product were as follows: soybean protein 35%, gluten 35%, corn starch

20%, soybean meal 20%.
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