From dry-fractionated pulse proteins to food matrices:
understanding protein—-ingredient interactions driving functionality and sensory
- —— , performance
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Experimental Approach
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Pulse proteins characterization on model and complex food systems

1. Savory Flan with 18% of vegan protein 2. Techno-functional properties in a model systems 3. Food Applications
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Conclusions & Perspectives

- Dry fractionation provides a solvent-free solution to pulse protein enriched flours while retaining a complex - Testing various food systems enables the confection of a guideline of plant-based ingredients use.

composition with protein, starch, fiber, etc.
- It provides direction on the recommended incorporation percentages of plant-based flours or proteins for

- Model systems are valuable for screening and ranking ingredients particularly according to specific each application, taking into account both functional and sensory aspects.

functional requirements.
- Very useful for new products development.

- Transposition to food products is matrix dependent. The same ingredient can perform differently depending
on the surrounding food system and processing conditions.
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- Sucessful pulse protein development required an application driven-approach, connecting the whole chain :
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