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Abstract:Gelation  properties are the major functional
properties of food proteins; its gelation behavior
and rheological properties are key factors for
texture, sensory properties and flavor of some
food. For a long time, protein  gelation
phenomena have been widely studied, but
gelation mechanism and dynamics are still
unknown. The article reviews the recent research
developments in  gelation types, molecule
conformation changes during gelation,  gelation
forces, and gelation dynamics of food proteins.
With the advances in modern analysis technology
and research, knowledge in protein gelation
behaviors is being accumulated.
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