%516 % 4570 el TR Vol. 16 No.7
2025 4FE 4 H Journal of Food Safety & Quality Apr. , 2025

DOI: 10.19812/j.cnki.jfsq11-5956/ts.20241030004
SIAM: A0FTa, N, PhR, A RIS Ukl TR S AR L ATl O RIS R (D], £ A A D
%4, 2025, 16(7): 233-239.

QI XR, YANG L, SUN C, et al. Research progress on the quality characteristics of plant-based protein raw materials and their
application in the dairy industry [J]. Journal of Food Safety & Quality, 2025, 16(7): 233-239. (in Chinese with English abstract).

|~

R R A R T :&iﬁ?h’f‘n’ﬂkmﬂ’ﬂ
W7 PSSk e

ARF4e !, A ML B xi#ml s 2 FhEL ik A

HEAL 2 R
[1. TUHRFENRE S TR, T 315000; 2. HriHERMIELRHEGESERATR, HE  266000]

B OE: WYREORUE AR WAL R B T R RS EOR, 2 DU R AR ME R RO Rk . X
LUt Al UHFrah . ik RRSFZASUR . H AT, BEE I 2 Xl R T 2 a 5K, FUREANTH 32 e R
BRI RRRIRTT R, MY EE FSURMI 1202 J T30 AT Mk A A 8 FR Mk (A [ AR R ) . A e
(PR A FIEMRPECT BEIHE) B9 sh W1 IRFL AR o ASCERIR TR A 1 SOk Al BRI SR SL ATl Y
BT RERE, AR IOREFL A AT olk FP A BEFE RIS St —E S5

R YIRE AR ML, SRR, RORK R

Research progress on the quality characteristics of plant-based protein raw
materials and their application in the dairy industry
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ABSTRACT: Plant-based raw materials refer to materials extracted from or derived from plants, with dietary fiber
and protein as the main ingredients, which can be used in many fields such as food, industry, and environmental
protection. At present, with the consumer quest for “health and sustainability” and the demand of lactose intolerant and
vegetarian groups, plant-based protein materials are widely used in the dairy industry to produce nutritious (zero
cholesterol and low saturated fat), humane (animal welfare) and environmentally friendly (energy saving and emission
reduction) animal milk alternatives. This paper reviewed the research progress on the quality characteristics of

plant-based protein raw materials and their application in the dairy industry, and provided a certain reference for the
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research and application of plant-based materials in the dairy industry.
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