I{i.‘%tﬂﬁh‘i

Science and Technology of Food Industry

RPAVEER O B 3R L R sk R

DER,XELL, DR
(LARXRLEKRFRALFRE, Z AT RIE 150030,
2.4 bR kI g AAF AL AT RE 150030)

tEHE &

B E.RORAAENRNGLELARFNRTRE AN EL, FERAH—RAEEMHERN TRERI L,
AR IR MR G T B LT R L e 24 T R L] T R R e B R R MR R F e B A AT R AT T &
H,FEET HLEGHRIE R RGER 5k, ARESRERORAARSSERSR THO R AALEL &
BE GO RR R P OAT AR AT

KEWEO R, BULE, 4%, RILE

Advance on self-assembly of food proteins into fibrils
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Abstract ; Self-assembly of food proteins into fibrils with meso-scale structure and biocompatibility have provided a
possibility of utilization as novel functional ingredients in food.This review described the fibrillar structures, formation
mechanism , the characterization process of fibril formation from food protein and applications for the fibrils.In this
paper,the mechanism and analysis method of fibril formation was discussed so as to provide some scientific

bases for control behavior in complex food protein and application in food industry.

Key words ; protein ; self-assembly; fibril ; formation mechanism

i E 425 TS201.7 SCRRBRIRAD: A

EAESE , B SRR SR A A 20 25 B R IT if A
BRI (K U B DI REPELE#4), AN K £F 4 |
DIKAE Lol K AR BE IS A5, IF I 4 2 FH T 808 B i A
2 S B AR B R R BT e R R L
1 R EMAHAR TR, 7T T 1k R e N B R, WD e
HAMFRR) A B RRPE, AR 8 510 T T i 4F 4
AREER A B B — QR D e A kR T T B S
Tl H SR — i A AE T AR R Rm b iy
PG, T il H 4036 248 4+ K ROKR B R BE
A4 SO A5 L AR ) PR T A R TE WA 7 45 40 i 3 B2
1981 4F 3 = pR 48 PR T. 24 B 11 Eric Drexler iz 38 H
R B T B2 (bottom—up ) A4 B G KA1 5%,
HoAg th LLEE 5T S A gt R sl ok 3 2H 2 BRI e
AHIFI9LER" . Pallares T 487 BF5E & B, 2 FH % H 4H
BELF AR I AN Sk A B0 TR ME B L BT AR, S E M AR
LR A JC G B AR R R L BB R AR T AT itk 254 . —
SefEr YRR RN B - FLERE AT A g
HY gEEE RN ke ER EeEa
SELY T AEAIR pH FIKES TR 8 450 T, 7E AR PR IR E A

S B HI:2012-07-05  # i@ iAJE A

EEBN B 2R(1987-) 4 , AMEF R A, FFRF @ K= Fadw TR
Tz 5, o

E&TH: A4 F544(002010029)

424 oommam)

X E 45 5:1002-0306(2012)23-0424-05

A (L AT AR LA . AR SC R IR T
VSRR BT 1 225 2T 4 4T S BIL R I 2E e 2T 4k
TR FRAE J7 5, LU A T 75 4 K R R £ Tl
Fp G ELAA R FH AR E S S
1 BHEFENSEHER

T BAE NS TR 1T LAJE B 2F 4otk 25 44, 2F
Y B LA esE IR, i 1 S B-FLERER FIAs IRLE
pH2 80°C M #AEL /NI J5 T 1 14 2T 4 355 559 i 7 S 10
BE(TEM) fage g ™ L 2P 4K BE Il % 78 1~10wm
18], 8B 24 10nm , HZR Pk A9 58 HEEE 28 AT 3 500:1
BRIV FE LU A9 2 2T 4R 45 0 109 e R4 o, — D7 T,
AT T 24 7F 5 A0 B VR 3R TE R 3 1 23 (6] Y R0 4% 4
g, Aol G g — Bl AT 2 B LT 5 55— 7 T, R Y
<G LA AT 250 A 36 T A R e e e A T 4 A A
WS HAT 25 1 it BEASE A, 33 o L g — Fb BL 4 110
oS BN, A0 7E I WP S 2 i JEURE kAT
S B e F0 5 G RS BRSO . B T BT S e D, 4T 4
P ML AG i B ke T 2 T 24 (%) JRE K, A e i 4
Z LT Yk AR AT 5 180nm' P
2 BAEFEFHEMEREERIERIE

TEED AR ZE b, BROIRZE 1 A0 1) 2L 2K 3 R A R
R FR B R UEAT 0, I B pHL GG 1 2 1 T A0 45 R
BROREE 1408 2 0] A0 # F HE R AR AR B . YA WA IR
JEE G TS YR R B Aol Bk 2 AR R, B 22 i K



@ézﬂfﬁil

t®/EL

2pim

K1 p-FLEREH M ELT4En) TEM A
Fig.1 TEM micrograph of protein fibrils derived
from B-Lactoglobulin
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Fig.2 Kinetic curves of self—assembly
of proteins into fibrils
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Fig.3 Two possible routes for fibrillisation

of proteins self—assemble
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Fig4 Schematic illustration for the formation of fibrils from
kidney bean proteins self—assemble
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