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Proteins could be considered as the most versatile/functional of all food components. Due to their chemical makeup and physical structure, they may serve as emulsifiers, gelling agents, components for cross-linking (inherent or external), oxygen barriers, reducing agents, chelating agents, structural components, etc. This functionality allows them to play unique roles enabling numerous otherwise unavailable approaches for encapsulation. Recent consumer interest in increasing protein in their diets   (perceived health benefits) has resulted in many previously commercially unavailable proteins coming onto the market. Recent research on the chemical modification (particularly glycation and/or hydrolysis) of proteins has further enhanced the functionality of these proteins. At this time we have a rich source of new proteins or modified proteins available for encapsulation.  This presentation initially will discuss how proteins are being used in new, novel encapsulation/delivery systems1,2,3. The presentation will end with a summary of the literature on using proteins in the more established encapsulation/delivery processes4,5.
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