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Vegetable proteins have found a way of valorisation faced to animal protein. Only 30% of proteins used in food ingredients are vegetable once, and Europe imports 70% of its needs. Plant proteins are an alternative for future generations for several reasons: decrease imports, require less fossil energy to be produced and diversification (soybean monopolization).

This work will present the interest of Static Multipe Light Scattering (S-MLS) in the field of vegetable protein efficiency evaluation in two typical food applications. Multiple Light Scattering device is based on an optical scanning analyser. A detection head, composed of a pulsed near infrared light source (wavelenght = 880 nm) and two synchronous detectors, moves up and down along a flat-bottomed cylindrical glass cell. The transmission detector (at 180°) receives the light, which goes through the sample, while the backscattering detector (at 45°) receives the light scattered backward by the sample. The transmitted and backscattered light is proportional to the concentration and the size of the scatterers. Repeated scanning allows to monitor size and stability evolution of the sample.
A first example focusses on the use of vegetable proteins as emulsifiers for O/W emulsions. S-MLS ion the backscattering mode is perfectly adapted to study size and stability of the emulsions without dilution, which decreases significantly the risk of sample alteration during sample preparation. The high sensitivity due to data points every 40 µm all over the sample height provides information about destabilization much earlier than visual observation. The presented results will compare different protein concentrations with each other and with a standard casein sample.
The second example uses S-MLS for the evaluation of fining agent in wine industry. Fining agents are used to clear the wine. This is a crucial step with a direct impact on wine quality. Different fining agents are compared using S-MLS. 
