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Introduction & Objective Biochemistry

Oats are Increasingly used in liguid Most (if not all) oats are heat- The colloidal state of plant proteins affects
and semi-solid foods such as dairy treated prior to use in foods 2 their functionality in food systems 3 Objective
alternatives

' To investigate the colloidal state
5 of native oat proteins
“ in food system relevant conditions

The protein content in oat-based Thus, most studies on oat proteins have
dairy alternatives is often low 1 not focused on native oat proteins
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Results
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Conclusions
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l
Oat proteins self-assemble Impact in food systems?
into various colloidal states at O —_ Impact on protein functionality?
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different NaCl concentrations Other environmental conditions?

Single molecules Fractal aggregation Microphase separation
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