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EVALUATION OF THE FUNCTIONAL PROPERTIES
OF POTATO PROTEIN CONCENTRATES

WU Wenbiao
(Southem Potato Research Center of China Enshi 445000)

ABSTRACT : This study compared the solubility , emulsifying capacity and foaming capacity of total potato protein
powder, hydrochloric acid precipitate and ferric chloride precipitate with that of soy protein and casein- Solubility of the
foregoing protein concentrates at pH 8.0 were 70, 27 65 97 and 90 percent respectively - The emulsifying capacity of
potato protein concentrates could be as good as soy protein if appropriate experimental conditions were employed- The
foaming capacity of potato protein concentrates were similar to that of soy protein-
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