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Enzymatic Modification of Soy Protein Concentrate and
It’s Application in Ham Processing

Wang Zhang Wu Qing
(Dept. of Food Sci. and Eng.)

Abstract Soy protein concentrate was enzymatically modified. Some functional properties
of enzymatically modified soy protein concentrate with degrees of hydrolysis (DH) of 3%
and 6% were superior to those of soy protein isolate. When the enzymatically modified soy
protein concentrates were applied to ham processing both yield and quality of the resulted
products were improved.
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