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What are Proteins  made of ?



Protein Quality: Animal vs. Plant

Berrazaga, et al., Nutrients, 11 (8) (2019), p. 1825



Dairy Proteins

Elizabeth Brewster, Food technology. 1, 11 (8) (2019), p. 18251.20 Page 54-63



Emergence of Plant Protein



Plant Proteins
Pulse protein

Potato protein

Nuts protein

Cereal protein

Oilseed protein
Water lentil protein

Potato protein



Protein Functionality 
& Applications



Broad spectrum application

M. Kumar et al., LWT - Food Science and Technology . 154. 15 January 2022, 112620



Food Formats



Application vs. Functionality



Challenges & 
Solutions



Plant Proteins
Pulse protein

Potato protein

Nuts protein

Cereal protein

Oilseed protein
Water lentil protein

Potato protein



Challenges



How do Proteins work? 



Solutions
Protein modification

Hydrolysis /Texturizing

Particle size reduction

Nanoscience

Oleo/Hydrogels

Product development 

Choice & Combination of protein

Additives, Fillers, stabilizers, maskers

Order of addition, pH & temperature

Quantitative & Qualitative assessment

Rheology: texture, viscosity

Physico-chemical

Sensory 

Stability & Shelf life



New Age Products

Alweera et al., LWT - Food Science and Technology 154 (2022) 112667

Hydrogel

M. Kumar et al., LWT - Food Science and Technology . 154. 15 January 2022, 112620



Summary

We at Amway develop healthy, plant 

forward, solution-based, clean label 

technologies and products in foods 



Thank You

vidya.sridhar@amway.com
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