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Extraction and Application of Wheat Bran Protein

Zhang Hui Mao Jinsheng Zhang Jianping
(School of Food Science & T echnology, Wuxi University of Light Industry, Wuxi 214036)

Abstract Wheat bran protein concentrates was prepared by alkaline extraction. Selected
functional properties, viz. emulsification activity, emulsification stability, and water hold-
ing capacity were measured. Compared with the application of the soy protein concentrates
in some meat products, both yield and quality of the resulted products were maintained,
when the wheat bran protein concentrates was applied- Enzymatically modification im-
proved the water holding capacity, but decreased the emulsification properties . The re—
sults of the application of the modified protein appeared to be poor.
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