TIPS TONEEH I B S

LAm, BHF, Foa, AFE
(e TRA 08 5 R B JL5 100048)

WME. X2 &l?%—ﬁ’li;@'ﬁ% A—FERELELRAFGEANEAGHDEATR, T2 RE

TehEa LgS A AR AT IR BEROA Sy  ZERANSAFEHEBEMR,

AHRATHEARARFEN L5 R, AZEAXBARERRET K E MY AELEXD
KA FNRTEAANSFEFZEX—EZFIEFTREFRERATR 4’?2’3‘%7\@‘:‘:%‘1’{:&%3(7:

TFTUAR LB HRAR AR M IFEFREFTAZ, AT EE XS TFRGAL

YRR RAFRBTTHE BEAIZEX \%éﬁﬁ%%wﬂ#ﬂm%ﬁﬁnﬁﬁ-ﬁ AR A AR E

I R B TR PEA T

X, L2, RO 4B, 2B, RSB M

RESES.TS 2149 XEHS:1673-1689(2022)12-0008-11  DOI:10.3969/j.issn. 1673-1689.2022.12.002

Research Progress on Functional Macromolecules of
Kidney Beans and Their Applications
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Abstract: Kidney bean is an important legume in China and is also plant-based resource with highly
edible and medicinal value. Kidney bean proteins are complete proteins, which are rich in functional
glycoprotein with hypoglycemic or immune activity. Kidney bean also contains abundant
polysaccharides with intestinal physiological regulation and other functions. In recent years, the
development of kidney bean-based diet foods has attracted much attention, and the rise of
plant-based diet style has aroused intensive researches on this valuable bean resource conducted by
domestic and foreign scholars. The structural characteristics, substance compositions, physiological
functions and processing properties of macromolecular components in the different varieties of
kidney beans were introduced. The interactions and functional characteristics of macromolecules in
kidney beans were also summarized to provide the theoretical basis for the study of health regulatory
mechanism of kidney bean macromolecules and to provide references for the development of novel
nutritional and healthy foods.
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Table 1 Research progress on protein components in kidney beans
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Table 2 Research on starch components in kidney beans
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Table 3 Research on non-starch polysaccharides in kidney beans
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Table 4 Physiological functions of macromolecular components in kidney beans
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