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Applications and Prospect of Antifreeze Proteins in Food Industry

ZHANG Hui, ZHANG Yan-jie, WANG Li, GUO Xiao—na
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract. Antifreeze proteins have special functions and characteristics of thermal hysteresis. They
can lower the freezing point, inhibit ice growing and recrystallization, and modify ice morphology.
The article reviewed the recent advance in antifreeze protein, and introduced its types, structure
properties, functional characteristics and antifreeze mechanisms as well as their applications and
prospect in food industry.

Keywords: antifreeze proteins, food industry, classification, antifreeze mechanisms
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