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"9 RESEARCH MOTIVATION & FOCUS

Plant proteins offer a more sustainable protein source, but their functionality and performance in real food systems remain key challenges.

Unlocking the potential of plant proteins by linking processing-induced structural changes with protein functionality and interfacial
behaviour for developing sustainable, high-quality foods.
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Q Sustainable protein ingredients Protein functionality across Enhanced stability, nutrition
for a better planet ‘ 8’ food applications & sensory experience
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Compact pea protein &  Anionic polysaccharides ' Before digestion
Unfolding pea protein & (gellan gum) &~e~ :

Processing strategies modulate protein structure, Polyphenols enhanced B-carotene protection and
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improving splublllt_y a|_1d emulsifying properties, while Pol_ysaccharldes strepgthen t.h_e interfacial Iay_er delivery, while gellan gum provided the physical :
reducing oxidation and beany off-flavour. and improve the physical stability of the emulsion. stability required for the emulsion system :
Ref: Lao et al. Food Research International 172 (2023) 113180; Lao et al. Food Chemistry 493 (2025) 145902 Ref: Lao et al. International Journal of Biological Macromolecules 282 (2024) 136749 Ref: Lao et al. Unpublished data . |
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