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Wüstenberg, T. (2014). Cellulose and Cellulose Derivatives in the Food Industry. Cellulose and Cellulose Derivatives in the Food Industry. https://doi.org/10.1002/9783527682935
Xiao, C. W. (2008). Health Effects of Soy Protein and Isoflavones in Humans. The Journal of Nutrition, 138(6), 1244S-1249S. https://doi.org/138/6S-I/1244S [pii]
Xu, H., Cai, S., Sellers, A., & Yang, Y. (2014). Electrospun ultrafine fibrous wheat glutenin scaffolds with three-dimensionally random organization and water stability for soft tissue engineering. Journal of Biotechnology, 184, 179–186. https://doi.org/10.1016/j.jbiotec.2014.05.011
Xu, X., Jiang, L., Zhou, Z., Wu, X., & Wang, Y. (2012). Preparation and properties of electrospun soy protein isolate/polyethylene oxide nanofiber membranes. ACS Applied Materials and Interfaces, 4(8), 4331–4337. https://doi.org/10.1021/am300991e
Yadav, P., Ahlawat, S. S., Soni, N., Rani, M., Bishnoi, S., & Jairath, G. (2015). Studies on Development of Meat Analogue Rolls Using Various Plant Sources. International Journal of Research in Agricultural Sciences, 2(2), 2348–3997.
Yang, C., Wang, Y., & Chen, L. (2017). Fabrication, characterization and controlled release properties of oat protein gels with percolating structure induced by cold gelation. Food Hydrocolloids, 62, 21–34. https://doi.org/10.1016/J.FOODHYD.2016.07.023
Yang, C., Wang, Y., Vasanthan, T., & Chen, L. (2014). Impacts of pH and heating temperature on formation mechanisms and properties of thermally induced canola protein gels. Food Hydrocolloids, 40, 225–236. https://doi.org/10.1016/j.foodhyd.2014.03.011
Yang, N., Feng, Y., Su, C., Wang, Q., Zhang, Y., Wei, Y., … Fang, Y. (2020). Structure and tribology of κ-carrageenan gels filled with natural oil bodies. Food Hydrocolloids. https://doi.org/10.1016/j.foodhyd.2020.105945
Yang, Y., & Xu, S. (2007). Roles of components of rice-based fat substitute in gelation. Food Research International, 40(9), 1155–1160. https://doi.org/10.1016/J.FOODRES.2007.06.010
Yano, H. (2019, December 1). Recent practical researches in the development of gluten-free breads. Npj Science of Food. Nature Research. https://doi.org/10.1038/s41538-019-0040-1
Yao, G., Liu, K. S., & Hsieh, F. (2004). A New Method for Characterizing Fiber Formation in Meat Analogs during High-moisture Extrusion. Journal of Food Science, 69(7), 303–307. https://doi.org/10.1111/j.1365-2621.2004.tb13634.x
Yi, L., Lakemond, C. M. M., Sagis, L. M. C., Eisner-Schadler, V., Huis, A. Van, & Boekel, M. A. J. S. V. (2013). Extraction and characterisation of protein fractions from five insect species. Food Chemistry, 141(4), 3341–3348. https://doi.org/10.1016/j.foodchem.2013.05.115
Yoo, S. H., & Chang, Y. H. (2016). Volatile compound, physicochemical, and antioxidant properties of beany flavor-removed soy protein isolate hydrolyzates obtained from combined high temperature pre-treatment and enzymatic hydrolysis. Preventive Nutrition and Food Science, 21(4), 338–347. https://doi.org/10.3746/pnf.2016.21.4.338
Yorks, T. P. (1978). Energy Use in Soy-bean Meat Analog Manufacture : a Comparison with Beef. J Sci Food Agric, 29, 895–902.
Yoshie-Stark, Y., Wada, Y., & Wäsche, A. (2008). Chemical composition, functional properties, and bioactivities of rapeseed protein isolates. Food Chemistry, 107(1), 32–39. https://doi.org/10.1016/j.foodchem.2007.07.061
Young, V. R. (1991). Soy protein in relation to human protein and amino acid nutrition. Journal of the American Dietetic Association, 91(7), 828–835. Retrieved from http://www.ncbi.nlm.nih.gov/pubmed/2071798
Yu, J., Ahmedna, M., & Goktepe, I. (2007). Peanut protein concentrate: Production and functional properties as affected by processing. Food Chemistry, 103(1), 121–129. https://doi.org/10.1016/j.foodchem.2006.08.012
Yuliarti, O., Kiat Kovis, T. J., & Yi, N. J. (2020). Structuring the meat analogue by using plant-based derived composites. Journal of Food Engineering, 288, 110138. https://doi.org/10.1016/j.jfoodeng.2020.110138
Yum, H. W., Seo, J. K., Jeong, J. Y., Kim, G. D., Rahman, M. S., & Yang, H. S. (2018). The quality improvement of emulsion-type pork sausages formulated by substituting pork back fat with rice bran oil. Korean Journal for Food Science of Animal Resources, 38(1), 123–134. https://doi.org/10.5851/kosfa.2018.38.1.123
Yves veggie Cuisine. (2020). Yves veggie cuisine - Bologna. Retrieved October 23, 2020, from http://yvesveggie.com/en/products/deli-slices/bologna/
Zahari, I., Ferawati, F., Helstad, A., Ahlström, C., Östbring, K., Rayner, M., & Purhagen, J. K. (2020). Development of high-moisture meat analogues with hemp and soy protein using extrusion cooking. Foods, 9(6), 772. https://doi.org/10.3390/foods9060772
Zalm, E. E. J. va. der, Goot, A. J. va. der, & Boom, R. M. (2009). Influence of process conditions on the separation behaviour of starch-gluten systems. Journal of Food Engineering, 95(4), 572–578. https://doi.org/10.1016/j.jfoodeng.2009.06.038
Zayas, J. F., & Zayas, J. F. (1997). Water Holding Capacity of Proteins. In Functionality of Proteins in Food (pp. 76–133). Springer Berlin Heidelberg. https://doi.org/10.1007/978-3-642-59116-7_3
Zhan, F., Shi, M., Wang, Y., Li, B., & Chen, Y. (2019). Effect of freeze-drying on interaction and functional properties of pea protein isolate/soy soluble polysaccharides complexes. Journal of Molecular Liquids, 285, 658–667. https://doi.org/10.1016/j.molliq.2019.04.126
Zhang, B., Liu, G., Ying, D., Sanguansri, L., & Augustin, M. A. (2017). Effect of extrusion conditions on the physico-chemical properties and in vitro protein digestibility of canola meal. Food Research International, 100, 658–664. https://doi.org/10.1016/J.FOODRES.2017.07.060
Zhang, J., Liu, L., Jiang, Y., Faisal, S., & Wang, Q. (2020). A new insight into the high-moisture extrusion process of peanut protein: From the aspect of the orders and amount of energy input. Journal of Food Engineering, 264, 109668. https://doi.org/10.1016/J.JFOODENG.2019.07.015
Zhang, J., Liu, L., Jiang, Y., Shah, F., Xu, Y., & Wang, Q. (2020). High-moisture extrusion of peanut protein-/carrageenan/sodium alginate/wheat starch mixtures: Effect of different exogenous polysaccharides on the process forming a fibrous structure. Food Hydrocolloids, 99, 105311. https://doi.org/10.1016/j.foodhyd.2019.105311
Zhang, J., Liu, L., Liu, H., Yoon, A., Rizvi, S. S. H., & Wang, Q. (2019, November 13). Changes in conformation and quality of vegetable protein during texturization process by extrusion. Critical Reviews in Food Science and Nutrition. Taylor and Francis Inc. https://doi.org/10.1080/10408398.2018.1487383
Zhang, J., Liu, L., Jiang, Y., Shah, F., Xu, Y., Wang, Q., 2020. High- moisture extrusion of peanut protein-/carrageenan/sodium alginate/wheat starch mixtures: Effect of different exogenous polysaccharides on the process forming a fibrous structure. Food Hydrocolloids 99, 105311.
Zhang, L., Barbut, S., 2005. Effects of regular and modified starches on cooked pale, soft, and exudative; normal; and dry, firm, and dark breast meat batters. Poultry Science 84, 789–796.
Zhang, T., Dou, W., Zhang, X., Zhao, Y., Zhang, Y., Jiang, L., & Sui, X. (2021). The development history and recent updates on soy protein-based meat alternatives. Trends in Food Science & Technology. https://doi.org/10.1016/j.tifs.2021.01.060
Zhang, W., Li, S., Zhang, B., Drago, S., Zhang, J., 2016. Relationships be- tween the gelatinization of starches and the textural properties of extruded texturized soybean protein-starch systems. Journal of Food Engineering 174, 29–36.
Zhang, X. M., Zhang, Y. B., & Chi, M. H. (2016). Soy Protein Supplementation Reduces Clinical Indices in Type 2 Diabetes and Metabolic Syndrome. Yonsei Med J, 57(3), 681–689. https://doi.org/10.3349/ymj.2016.57.3.681
Zhang, Y., Yang, R., Zhang, W., Hu, Z., & Zhao, W. (2017). Structural characterization and physicochemical properties of protein extracted from soybean meal assisted by steam flash-explosion with dilute acid soaking. Food Chemistry, 219, 48–53. https://doi.org/10.1016/j.foodchem.2016.09.079
Zhang, Y., Yang, R., Zhao, W., Hua, X., & Zhang, W. (2014). Physicochemical and emulsifying properties of protein extracted from soybean meal assisted by steam flash-explosion. Innovative Food Science and Emerging Technologies, 23, 131–137. https://doi.org/10.1016/j.ifset.2014.03.009
Zhang, Y., Chakraborty, P., & Villagran, F. V. (2020). GB201707641D0 - Flavor Modifiers For Meat Analog Products.
Zhao, H., Chen, J., Hemar, Y., & Cui, B. (2020). Improvement of the rheological and textural properties of calcium sulfate-induced soy protein isolate gels by the incorporation of different polysaccharides. Food Chemistry, 310, 125983. https://doi.org/10.1016/j.foodchem.2019.125983
Zhao, H., Yu, B., Hemar, Y., Chen, J., & Cui, B. (2020). Improvement of calcium sulfate-induced gelation of soy protein via incorporation of soy oil before and after thermal denaturation. LWT, 117, 108690. https://doi.org/10.1016/j.lwt.2019.108690
Zheng, L., Teng, F., Wang, N., Zhang, X. N., Regenstein, J. M., Liu, J. S., … Wang, Z. J. (2019). Addition of salt ions before spraying improves heatand cold-induced gel properties of Soy Protein Isolate (SPI). Applied Sciences (Switzerland). https://doi.org/10.3390/app9061076
Zheng, L., Wang, Z. J., Kong, Y., Ma, Z. L., Wu, C. L., Regenstein, J. M., … Li, Y. (2021). Different commercial soy protein isolates and the characteristics of Chiba tofu. Food Hydrocolloids, 110, 106115. https://doi.org/10.1016/j.foodhyd.2020.106115
Zheng, T., Li, X., Taha, A., Wei, Y., Hu, T., Fatamorgana, P. B., … Hu, H. (2019). Effect of high intensity ultrasound on the structure and physicochemical properties of soy protein isolates produced by different denaturation methods. Food Hydrocolloids, 97, 105216. https://doi.org/10.1016/j.foodhyd.2019.105216
Zhong, Z., & Xiong, Y. L. (2020). Thermosonication-induced structural changes and solution properties of mung bean protein. Ultrasonics Sonochemistry, 62, 104908. https://doi.org/10.1016/j.ultsonch.2019.104908
Zhou, L., Yang, Y., Ren, H., Zhao, Y., Wang, Z., Wu, F., & Xiao, Z. (2016). Structural changes in rice bran protein upon different extrusion temperatures: A raman spectroscopy study. Journal of Chemistry, 2016. https://doi.org/10.1155/2016/6898715
Zhou, Y., Li, X., Hua, Y., Kong, X., Zhang, C., Chen, Y., & Wang, S. (2019). The absence of lipoxygenase and 7S globulin of soybeans and heating temperatures on the properties of soymilks and soy yogurts. LWT, 115, 108431. https://doi.org/10.1016/j.lwt.2019.108431
Zhu, F. (2020). Dietary fiber polysaccharides of amaranth, buckwheat and quinoa grains: A review of chemical structure, biological functions and food uses. Carbohydrate Polymers, 248, 116819. https://doi.org/10.1016/j.carbpol.2020.116819
Zhu, L., Yin, P., Xie, T., Liu, X., Yang, L., Wang, S., … Liu, H. (2020). Interaction between soyasaponin and soy β-conglycinin or glycinin: Air-water interfacial behavior and foaming property of their mixtures. Colloids and Surfaces B: Biointerfaces, 186, 110707. https://doi.org/10.1016/j.colsurfb.2019.110707
Zhu, X., & van Ierland, E. C. (2004). Protein Chains and Environmental Pressures: A Comparison of Pork and Novel Protein Foods. Environmental Sciences, 1(3), 254–276. https://doi.org/10.1080/15693430412331291652
Zijlstra, N., Mars, M., Stafleu, A., & de Graaf, C. (2010). The effect of texture differences on satiation in 3 pairs of solid foods. Appetite, 55(3), 490–497. https://doi.org/10.1016/j.appet.2010.08.014
Zilic, S., Bozovic, I., & Sukalovic, V. H. T. (2012). Thermal inactivation of soybean bioactive proteins. International Journal of Food Engineering, 8(4). https://doi.org/10.1515/1556-3758.2521
Zisopoulos, F. K., Overmars, L., & van der Goot, A. J. (2017). A conceptual exergy-based framework for assessing, monitoring, and designing a resource efficient agri-food sector. Journal of Cleaner Production. https://doi.org/10.1016/j.jclepro.2017.04.160
Zulkurnain, M., Goh, M. H., Karim, A. A., & Liong, M. T. (2008). Development of a soy-based cream cheese. Journal of Texture Studies, 39(6), 635–654. https://doi.org/10.1111/j.1745-4603.2008.00163.x

