2025 4 55 50 45 55 1 1] T Rl 97

AR DOI:; 10. 19902/j. enki. zgyz. 1003 —7969. 230305

BEEERRARTHERARER

BT AN ke AR 2 A, R A, E WA
(1. JemIF RS A, 7 110034; 2. FH B F( KiE) AIRAE T T kKi& 116011)

WE & O R A R RICH 3 -5 TACHR , BERs 55 & & J o9 40 ZAE R T AR & AT 2R R AL
BRI, BEAFNREOR HEOLSERRZILRGE TR, BTILR T LS RRELS,
ZRTRRERAS RRABBGMEZER RARSAARAMIERG alEAREO R - Bl A
SRV BR, BilkE B G RZ B HAKAREAE AL E G RILR A P RGBER, BOR
5B fg A0 ZAE R 69 % 0a B F A AR 5 R & 69 uts) \pH B | 3R E A R & SLIR BT ARR 69 2 F B
(doBEMF), TAR-HIAASILRTA THEEYERY R HERBRERPALL, &
BN - R A A LR S LA TARERELGHRR T, ARS TR X G EA TN
BT AR,

FE 5Lk B G HERE ; SLAL A

FRE 4> F 2 TO645. 96 ; TS229 SCERARIRAD ;A SCEHS 1003 —7969(2025)01 —0097 - 05

Research progress on the role of phospholipids in protein — based emulsions
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Abstract; Proteins, as natural emulsifiers, are sensitive to environmental changes, and phospholipid —
protein interactions can reduce the sensitivity of proteins to environmental changes. In order to provide a
reference for using the advantages of proteins and phospholipids to jointly improve the stability of
emulsions and broaden the industrial application of emulsions, the interaction between different proteins
and different phospholipids, the influencing factors of the interaction between proteins and phospholipids,
and the application of protein — phospholipid complex emulsions were reviewed. Through hydrophobic
interactions between phospholipids and proteins, the protein emulsion shows a stronger stability. The
factors influencing the interactions between proteins and phospholipids are the ratio of phospholipids to
proteins, pH, temperature, salt concentration, and the physical means used to prepare the emulsions
(e. g., high pressure, ultrasound). Protein — phospholipid complex emulsions can be used to deliver
bioactive substances, prepare low — fat foods and artificial milk. Protein — phospholipid complex
emulsions can be applied to food with high stability requirements, which can provide a new way to

develop green and stable emulsifier for the food industry.
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