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% Traditionalplantproteinpowderbeveragesprimarilyfeaturesoyproteinasthemain
ingredient.However,currentcommercialproductssufferfromhighhomogeneity,promptingthe
explorationofnovelplant-derivedproteinproductstomeetescalatingmarketdemands.Thisstudy
comparedfivenewplantproteinswithsoyproteinacrosspowdercharacteristics,dissolutionrate,and
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solutionstability.Additionally,aquantitativedescriptiveanalysisevaluatedsensoryaspectsincluding
appearance,mouthfeel,taste,andaroma.Resultsrevealedthatsoyproteinexhibitedfastdissolution
andgoodsolutionstabilitybutpoorpowderflowability.Sensoryattributesincludedstrongviscosity,
residualfeel,andadistinctivepowderyaromawitharawsoybeanflavor,resultinginanoverallweak
taste.Chiaseedproteinboastedsuperiorsolutionstabilitytosoyproteinbuthadaslowerdissolution
rate,featuringauniquearomaofwalnut,flour,andfreshscent,akintosoyproteininmouthfeeland
taste.Chickpeaproteinsharedasimilararomaprofilewithsoyproteinbutdifferednotablyin
mouthfeelandtaste,offeringasmoother,thinnertexturewithbalancedtasteattributes,albeitwitha
slowdissolutionrate.Buckwheatproteinrankedsecondonlytosoyproteinindissolutionratebut
exhibitedpoorsolutionstability,featuringstrongsweettastesandaromasalongsideuniqueroasted
andoilyflavors.Wheatproteinshowcasedamouthfeeloppositetosoyprotein,characterizedby
strongoff-flavorslikesournessandfermentedtaste.Peaproteinstoodoutwithprominentbitter,salty,
andumamitastes.Whilebothwheatandpeaproteinshadgoodpowderflowability,theywere
unsuitablefordirectconsumption.Inconclusion,comparedtosoyprotein,thefivesingle-source
plantproteinpowderproductsexhibitednotabledeficienciesinbrewingcharacteristicsandsensory
properties.Therefore,inpracticalproductdevelopment,compositeproteinpowderproductsshould
beprimarilyconsideredtoenhancebrewinganddrinkingexperiencesforconsumers.Thisstudy
servesasavaluablereferencefortheadvancementofnovelplantproteinpowderproduct
development.
!"#$%&'() plantproteinpowder,brewingcharacteristics,sensorycharacteristics,soybeanprotein
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