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Overview of protein and peptide in lipids and
their effects on the quality of lipids

PAN Lin-ping, YANG Guo-long * ,BI Yan-lan, MA Yu-xiang
(School of Food Science and Engineering, Henan University of Technology ,Zhengzhou 450052 , China)
Abstract: The proteins and peptides presented in lipid matrixes might affect the quality of the lipids. This review

discussed the separation and determination methodology of the proteins and peptides in the edible oils and
phospholipids.The effects of the proteins and peptides on oil oxidation stability and food safety, allergenicity

mainly ,were also described in order to supply the reference to the improvement of the lipids quality.
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