Properties and applications of native potato protein fractions
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The presentation will give an overview of the properties and typical applications of highly purified potato protein fractions, that have become available commercially via Solanic.

The large scale, mild fractionation and purification  is implemented as a continuous chromatography using effective mixed-mode ligand chemistry1. The process operates in line with a potato starch factory and has a capacity of more than 500 tonnes protein per annum.

This process  yields very specific fractions characterized by iso-elelctric point of 4.5 - 6.0 and 6.0 – 10.5 respectively.
The functionalities of the two fractions show different pH, temperature sensitivity and salt dependencies. Under selected conditions suitable for foods, excellent whipping and emulsification characteristics are found2. Applications are in meringues and various acid to neutral condiments
Gelling properties are related to pH and show different salt characteristics3. Combination of functionalities can be applied in e.g. sorbet ice, ice creams and gluten free products.

All these properties make the fractionated isolates very suitable for a wide range of foodstructures with high functionality.

The functionality of  the protein fractions can be tuned by various ways in the fractionation proces, or by mild modification.  As the iso-electric point distribution of the fraction is important for functiobality and taste, various ways have been explored to control the surface charge. Mild glycation using various sugars will illustrate this4.
Besides the physico-chemical functionalities, the remarkable nutritional value and biological activities of intact and digested proteins will be briefly described.
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