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/Increased interest in healthier foods is closely

INTRODUCTION

and, as a result, the use of plant proteins is emphasized. In this context, pulses, which are rich in proteins, are very promising candidates
and, particularly, there is a rising interest for faba bean (Vicia faba L.) as ingredient to produce processed food. The aim of this study
was to find the optimal conditions for the production of dairy like acid gels using faba bean protein ingredients obtained by dry
\fractionation from five different cultivars. These cultivars were selected based on their variabilities in protein content. Y,
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EXPERIMENTAL APPROACH
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DENATURATION & GELLING PROPERTIES
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— Influence of the buffering power.

GDL/protein ratio = 20%
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CONCLUSIONS
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