N

N

The competition between endogeneous phospholipids
and proteins from pea protein ingredients rules their
interfacial properties
Eléna Keuleyan, Jeanne Kergomard, Perrine Gélébart, Valérie Beaumal,
Adeline Boire, Véronique Vié, Anne Meynier, Claire Berton-Carabin, Alain

Riaublanc

» To cite this version:

Eléna Keuleyan, Jeanne Kergomard, Perrine Gélébart, Valérie Beaumal, Adeline Boire, et al.. The
competition between endogeneous phospholipids and proteins from pea protein ingredients rules their
interfacial properties. 19 th Food Colloids Conference, Apr 2024, Thessalonic, Greece. hal-04661908

HAL Id: hal-04661908
https://hal.inrae.fr /hal-04661908
Submitted on 25 Jul 2024

HAL is a multi-disciplinary open access L’archive ouverte pluridisciplinaire HAL, est
archive for the deposit and dissemination of sci- destinée au dépot et a la diffusion de documents
entific research documents, whether they are pub- scientifiques de niveau recherche, publiés ou non,
lished or not. The documents may come from émanant des établissements d’enseignement et de
teaching and research institutions in France or recherche francais ou étrangers, des laboratoires
abroad, or from public or private research centers. publics ou privés.


https://hal.inrae.fr/hal-04661908
https://hal.archives-ouvertes.fr

The competition between endogenous phospholipids and proteins
from pea protein ingredients rules their interfacial properties

Elena Keuleyan?, Jeanne Kergomard?, Perrine Gelebart?, Valerie Beaumal?, Adeline Boirel, Veronique Vie?,
Anne Meynier?, Claire Berton-Carabint3, Alain Riaublanc?

1- INRAE, UR BIA, F-44300 Nantes, France / 2 - Universite de Rennes, CNRS, IPR-UMR 6251 and ScanMAT - UMS 2001, F35042 Rennes, France
3- Wageningen University & Research, Laboratory of Food Process Engineering, Wageningen, NL

1 INTRODUCTION

_ , , _ _ The aim of this work was to investigate the possible
Sustainable incentives foster the use of plant-based ingredients as competition between endogenous polar lipids and proteins from a

emulsifiers, but their composition, functionality and interfacial properties commercial pea protein isolate (PPI) for interfacial adsorption.
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