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Dry-heating and Phosphorylation of Macromolecules of Foods for the Research of Their Functional
Variations: A Review
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Abstract: After a brief introduction of the important functional properties of food macromolecules, this review
focused on the effects of dry—heating phosphorylation on the physical and chemical properties, molecular structure

and functional properties of food macromolecules. A new prospect for the development and application of dry

heating phosphorylation in food macromolecules was proposed.
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Table 1 Improvement of functional properties and physiological

functions (in vitro ) of proteins by phosphorylation

R TR WAk 275 3k
HEVFAEERME] EWP;Otf;0VA;BSA;B-Lg  [8,24-25]
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Table 2 The possible phosphorylation site of tryptic peptides from PP-Lz and PP-OVA identified by MALDI-TOF-MS after IMAC
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