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Vegetable Protein Processing Technology is a choose course of food science and engineering, food
quality and safety. Course contents include functional properties of vegetable protein, processing and
application of protein from legume, grain and oilseeds. The main goal of the course is to help students
understand general properties of protein, the basic steps and methods of separation and purification for
protein, the technology of production and application of protein from several main crop. By the end of the

students should produce and process some vegetable protein food.
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