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Research progress on modification of
food proteins by enzymatic cross linking
WU Jin-ju TANG Shang-wen HUANG Sheng-mou HUO Yin-qiang
( College of Chemical Engineering and Food Science Xiangfan University Xiangfan 441053 China)
Abstract: Inter-and intramolecular cross-linking of food proteins can modify their functional properties which are
useful to application in food processing. The enzymes which can be used for protein cross linking are
transglutaminase polyphenol oxidase and peroxidase. Reaction principle of transglutaminase polyphenol oxidase

and peroxidase generated cross-linking of proteins as well as the latest progresses were lllustrated.
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