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Structure - Function Interplay of Fava Bean Protein via Mild Ultrasonication
Background and Aim N

* Fava bean protein is a sustainable alternative to animal proteins.

* |ts application is limited by poor solubility [l and digestibility [

* Mild ultrasonication can improve the functionality of fava bean protein as compared to pea, soy and rice due to distinct native structures.
\-Understanding structure-function relationships is essential for ingredient design.
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[ Fig 3. (a) Solubility profile of different protein isolates, (b) Surface Hydrophobicity of different isolates J \ * Ultrasonication is a promising technique for protein functionality enhancement if
parameters are selected based on the native protein structural characteristics.
R f IR Fava bean protein in combination with other polysaccharides can mimic the
ererences |l texture of yogurt without fermentation.
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