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Potato protein and its future in the food industry

The non-supply of animal
proteins worldwide has led to an
increase in plant proteins. New
ways of innovation have been
created through these and have
rised interest in the potato
protein, which is obtained
through a by-product extracted
from the starch .
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AMINOACIDIC COMPOSITION

INTRODUCTION

The main objective of this
bibliographic review is to know
the potential of the potato protein
in the food industry. 
To study the methods of the
obtention of the potato protein
and the influence of these.
To learn what are the main
characteristics refering to amino
acid composition and
technological properties.
To analyze the current state of the
potato protein in the commercial
sector
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Fig.1 (A) Comparison of the percentage of leucine amoung the proteins.  (B)  Comparaison of the 
percentatge of essential aminoacids amoung the proteins (Oikawa et al., 2020)

The price of the production process has to go down in
order to achieve competitive prices

Huge potencial product
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