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Application of Physical Treated Methods in the Structure and Functional Character of Soy Protein
WANG Yu-ting WANG Xiao—yu SUN Zhi-gang FU Hong XU Jing
College of Science Northeast Agricultural University Harbin 150030 Heilongjiang China
Abstract The physical methods  heat ultrasound high—pressure high pressure homogenization pulsed
electric fields microwave micro—fluidization etc. to treat soy protein were summarized. The structure and
functional character transformations of physically modified soy protein were reviewed so as to provide a theoreti—
cal basis and technical support for the further application of soy protein.
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