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Abstract; Regenerated protein fiber is a new type of green envi-
ronmentally friendly material with excellent performance and
wide application. It can be divided into two categories:
regenerated plant protein fiber and regenerated animal protein fi-
ber. This paper introduces the development of regenerated protein
fiber, as well as the preparation, properties and application of soy
protein, milk protein, zein and other raw materials for
processing, and prospects for its future development.
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Table 1 Development of early regenerated protein fibers abroad
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Figure 1 Flow chart of soybean protein fiber B2 ReZFaRyThaliephiaits
Figure 2  Transition of soybean protein macromolecule

production process
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Figure 3 The technological process of milk

protein fiber preparation
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Table 2 Comparison of properties between milk protein composite fibers and other protein fibers
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