2023 4F 5 - S A s
55 44 %55 10 ) RatfRasSAR TRk

— 220

DOI:10.12161/j.issn.1005-6521.2023.10.030

ZhE S EO TR )

NERELY)ID

\4

Yraettk

ESubuE Sl I SR S ST
(LR B B RE 54 TR, K 300392; 2. K HHT KA HER A TR,
T 300384 ;3. A SR EE TREBARBFFE A0 (R, A AT FRAE 7= b I £ e B 5 S0 =2
K 300384)

W ESRRPEORALRTEENENRS T, ERFS, BEAALIN TURER RS, B R AT
MEARNE ZINENIIA RSB RO RMEIERAGHIRIAITER NBEBERORMEERGER FaB &
Fo Lot eg ) & ik S aeAE P AR PR R M RATRE AR A S E-FA R Aot — RS B
R RE

KW LA, BEOAREER A5 ik

Interaction between Polysaccharides and Proteins and Functional Properties of Their Complexes
JIANG Ying-ying', QTAN Lei?, JIANG Chong—yi',ZHANG Ping—ping',ZHANG Zhi—jun*",ZHANG Ye-ni'"
(1.College of Food Science and Biotechnology, Tianjin Agricultural University, Tianjin 300392, China;2.Tianjin
Tianshou Edible Fungi Technology Co., Ltd. , Tianjin 300384, China; 3. National Engineering Technology
Research Center for Preservation of Agricultural Products (Tianjin), Key Laboratory of Storage of Agricultural
Products, Ministry of Agriculture and Rural Affairs, Tianjin 300384, China)

Abstract: Polysaccharides and proteins are coexisting biological macromolecules in food, which are rich in nu—
trition, and since their interaction can improve the quality of food , they have become a research hotspot. This pa—
per summarized the studies on the interaction between polysaccharides and proteins in China and abroad and
discussed the interaction types, influencing factors, preparation methods and functional properties of their com—

plexes,and prospects for their applications in food , to provide theoretical references for the further research and

applications of polysaccharide—protein complexes.
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