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Research progress on the formation mechanism of high — moisture
extrusion textured vegetable protein fiber structure
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Abstract ; High — moisture extrusion texturing technology is currently the main processing technology for
producing textured vegetable protein with a fibrous structure and taste similar to animal meat. In order to
provide a theoretical reference for the future processing and product design of new plant — based meat
analogues , the mechanisms influencing the formation of fibrous structures during high — moisture extrusion
of plant proteins were described from three aspects: raw and auxiliary materials ( vegetable protein,
additives) , extrusion system parameters ( moisture addition, extrusion temperature, screw speed and
feeding speed) and cooling die head. Protein intermolecular interactions are key to the formation of
textured vegetable protein fiber structures, and different vegetable protein depends on different protein

intermolecular interactions for their textured structures. Additives can change the mode and degree of

intra — or intermolecular interaction of proteins,
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thus directly influencing the formation of the fiber
structure of the finished textured vegetable

protein. Extrusion parameters affect the textural
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TEBE A 2B AE(1998) , 40, Wi+ BF50 4 BFSEF7 1) R i properties of the product mainly by influencing the
il T.T. 2 ( E-mail ) lixuefeil 130@ 163. com, protein structure. The cooling die head facilitates
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