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Reviews of effects of fat on the flavor and system stability of

low-fat plant protein beverage
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Abstract: Plant protein beverage conforms to people’s green
natural and nutritional health requirements for drinks, and the
low fat content of compound plant protein beverage has broad
prospects for development. However, the decrease of fat content
has a series of effects on the flavor and system stability of plant
protein beverage. In this paper, researches on this field have been
reviewed and the existing low-fat beverage products are
compared, in order to provide new ideas for the research and de-
velopment of low-fat plant protein beverage.
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Table 1 Nutritional components of various plant protein beverages %
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AVINCR 3 -Rig Lk 4Eky ¢ S HE =1.00 =2.00 >7.50
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AR LY@ T =>1.00 =>0.40 =2.00
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I S LR 201 3.60 1.16 12.20 6.19
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Table 2 Nutritional composition table of common raw

T N A materials for plant protein beverages g/100 g
e 25 0T PR B A I T 0« T R PR ERR W R BOKRE D)
ALK R R EPA DHA BB L i g TS0 IS est 9
SOUK SRR . R RS R AR S AR 11001000 10,00
W R R RAE B 538 B AL R ST A B et e, PLT0 B0 1920 290
XA A2 S BRI A R e T F 00 e 090 16.00
BT RPERIT R B A O e 00 18001900 18.60
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Table 3 Fatty acid composition in common raw materials of plant protein beverages
ikt Nefi &/ TN IR/ BRI AR R/ LA AR TR/ IR/ TERRER/
(1072g+ g (10 2g+ g« Fatty acid) (10 ?g « g * Fatty acid) (10" %g « g » Fatty acid) (10 2g » g * Fatty acid) (10 2g + g « Fatty acid)
B 6.70 19.12 40.34 40.45 38.02 2.43
T 16.00 16.11 23.49 61.07 52.90 8.20
Leys) 15.90 15.54 27.70 56.76 49.20 7.40
Ak 58.80 8.54 15.66 76.16 64.00 12.20
yixao 44.30 19.71 38.72 38.72 37.70 0.90
SRR 46.10 14.29 37.41 47.17 46.90 0.40
7, 3.20 53.33 36.67 6.67 5.30 2.10
LNk 21.20 58.50 29.50 6.00 3.90 0.80
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Table 4 Composition of essential amino acids in common raw materials for plant protein beverages
mg/100 g

T 1 853 2 819 2 237 385 1 844 1 435 455 1726
MG 1463 2 681 1 955 398 1690 1363 370 1704
bk 505 915 389 — 543 461 151 612
w1 923 — 730 — 1192 716 — —
A 829 1 600 860 265 1209 620 229 967
PR 715 1314 616 574 830 718 379 979
RN 1 046 1543 1523 189 987 1161 191 1189
e & 562 1071 523 295 772 482 253 707
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Table 5 Homogenization conditions of various plant
protein beverages
i £ J1/MPa B/ C WAL
BBt 23~30 80 2
GE R 20~25 80~90 2
piace R 20~25/25~36 75~80 2
A HE 20~25/25~36 75~80 2
1Bk % 19~20/30~32 60~70 2

4.2.3 FERLL HYE A YO TE A B EOY E A7
TE AR R W Jo 43 % 1y IR A, 3 e SR R v Sl I 1 2K
B AT LB K R BE R B R e i XU 4 R e R
I AT LR A A SRR K 2 R R B il R
TR AR AR IO K 5 A 4L AR I Ok L PR A 2y T
BRGNP e TR R UORE I R IR U
5 vy v S BT IRAR ™ B R B 43 B
UTAER B AT A 10 7K B 32 R 5 T B o oK L 78 ¥
FRim KRR VESR R, RIS USRI i O 32 A IR A
FNEAE A Mok 2 BIAT L B 5 T8 . 3% 6 9126 T BT
AT 5 A R B LA RIS S F IR A . AR DL A
TR OALRIX — 27 i AT O G R R . H X
ZE7 i BRI R HOR A A E SR R A TR IR
JETH PR B AR B SRR SR L O B IR R

223



224

M3 R ADVANCES

BE 2138 | 201947 A | AR5V

6 MHLERERMNEERBREFTRSE
Table 6 Main ingredients and nutritional components of low-fat beverages on the market
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