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The aim of this work is to
iInvestigate the possible
competition between
endogenous polar Lipids
and proteins from a

commercial pea protein

isolate (PPI) for interfacial

adsorption
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Lissajous plots represent the amplitude of the interfacial response , _ Aq
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INTRODUCTION @ CONCLUSIONS

Proteins and phospholipids from a protein ingredient
may adsorb and co-exist at fluid interfaces, forming
complex and composite interfaces having peculiar

interfacial signatures.

These results highlight that with a rational use of food
processing combined with a deep compositional and

functional characterization, emulsions’ stabilization can

be enhanced by benefiting from the natural

complexity of plant protein ingredients.
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Embracing the complexity of plant protein ingredients to design
sustainable and nutritious food emulsions: A structural,
functional and applicative approach
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food emulsions
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INTRODUCTION

Pulses are of high interest from an agronomy perspective,
and their high protein content makes them suitable to produce protein
ingredients with interesting emulsifying properties. However,
knowledge regarding the full composition and functionalities of these

Hence, lab-made ingredients do not display equal properties as
industrially produced ones. Therefore, commercial protein isolates from

pea and lupin, along with protein concentrates. were selected for this
study.

ingredients is still limited. This is partly due to the fact that these
parameters are greatly affected by the involved preparation processes.
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