296 2025, Vol.46, No.03 BEiE X BB A

-——

KR A e o . Dhheds vt &
L 58 8 o

KFWE, BHE, e, WLk, & Bl FEWEE, XUt
(R RIERL R B TR AR, BT AT EER A MR S TR A=,
HBTTERYE N SOV EIRGA N LE AL, B BRE  150028)

i % KEEARARGEKEFRME. UREZhReserE, R Tl &2 00, HHH THes | d i TrEge
AP R A B FROME . SR RIR KGR AR DI RERFE A A IR, Bk 2 B din R /R, R Aotk RO
TR B s BRESSHERARG S 7 MRS 7RI KGR A A IRAT DL R A R I AR A T
BEAT AR, IS RERRIEMPELTYE, RENS RN G R VR E . BURYESE . Oy TSGR TR K B R AT AT 4
MIBTFCHERE, ASCERR TR B ATEMFELT R %577 TR, FF M 7R ER SR AE X KB R AR 4R 1
SO, MR T RERATERRLT 4R BUI . EIIE . FULIESEDRERAE, B AS T KEE A ER LT YRR
BEF, FFxHARRA SEIAT T RS, LAY K S8 FER R LT 4R A £ i SO N 3R 5%

R KGEA: WA H&: DhRert: RH
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Abstract: Soybean protein has high nutritional value and excellent functional characteristics, which has attracted much
attention in the food industry, and is often used to improve the processing performance and nutritional value of foods.
However, the functional characteristics of natural soybean protein are only limitedly applied, which cannot meet the needs
of food processing, so modification of soybean protein has become a research focus. Modification technologies such as
heat, high pressure and enzymatic treatments have been widely used and breakthroughs have been made. Soybean protein
monomer or polypeptides can self-assemble and aggregate into amyloid-like fibrils under acid and high temperature
conditions, resulting in changes the solubility and gelation properties of soybean protein. To enhance our understanding of
recent progress in soybean protein amyloid-like fibrils (SPAF), this paper reviews the preparation methods and the formation
mechanism of SPAF analyzes the influence of processing conditions on SPAF, and outlines the functional characteristics
of SPAF such as solubility, gelation, foaming and emulsification properties. Furthermore, this review summarizes the
application of SPAF and gives an outlook on future development in this field. It is our hope that this review will provide a
reference for the application of SPAF in the food field.
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Fig.2  Schematic diagram of SPAF structure™”
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