MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.8

RmPEHREENERNRTER

WAL, T&18°, ShER, R’

(1. T HAERBR Rk F2 1%

o, J &R0 510520)

(. HEIRFLLAMFEILZR, REEHHEORMIEFT IR IR TS, A7 510640)

TE: ARSARK, AT Maillard REAIEG K G F o 4RI T B R RO BT R — R EA BT %, BTEERNL
FEOATEY, EWRREY, ZOREELAEENER, REZRIATATERFNE A AT, RTINS B BT, AIE0HF
REY, EBORAGEIMORRZHEO M A ARG MR R BERZ—, XFZANET RO MBI M. R,
AR QAR 60 Z2AER . WEEALT ik, PR A BB AL AR R AT T TR E . = @ i T R Mg A ik
B — BB, MEVARILT A5 e Tkt . MUARALRL R, 4ef] S0 35 F A6 838, sTOUA AR AL ik dATAT ARG, el 34

KR BAM; AL REF ik
NEES: 1673-9078(2017)8-306-312

e Y
Research Progress on the Applications of Protein (Elycosylation (Grafting)

in Food Industry

XU Cai—hongl, WANG Jin-mei
(1.Guangdong Food and Drug Vocational College School of

AO Yu-jingl, G Xiao-quan2
od Science, G zhou 510520, China) (2.Research and

Development Center of Food Proteins, School of Food Science and Engineering, South China University of Technology,
Guangzhou 510640, China)

Abstract: In the field of food science, protein and polysac
<

green method for protein modification, and belongs to the
grafted with sugar, and the reaction proceeds spontaneous

studies have shown that protein glycosylation is one of the e

haride glycosylation based on Maillard reaction mechanism is an effective and
chemical modification of protein. In this reaction, protein is covalently
eating alone and does not require addition of any chemical catalyst. Previous

ective ways to improve the functional properties and other application features of

proteins. In this paper, the structure.and reaction mechanism of protein glycosylation, major function of sugar chain in protein glycosylation,

method of glycosylation, and research directions of protein glycosylation were introduced and discussed. Due to certain limitations of protein

glycosylation methods, it is

attention include methodologie

ifficult to achieve-controllability, industrialization, and large-scale applications. The areas that receive wide

tilize interdisciplinary approaches to study the existing glycosylation methods, and controllability and
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