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Table 1. Moisture, protein, ash and lipid content along with reconstitution pH (0.05% (w/v) on a protein basis) of soy, rice and
pea protein isolates and milk protein concentrate.

Sample Moisture Protein Ash Lipid pH
(%)
SPI 56+1.6% 81.1+08%® 55+0.3¢ 1.8+0.1" 72+0.1°
RPI 1.6+04-2 80.0+09¢ 55+0.3¢ 9.7+0.44 6.1+0.0°
PPI 3.9+0.0° 71.0+0.32 6.5+0.5" 81+0.2¢ 8.0+0.1¢
MPC 48+0.0° 84.2+0.8¢ 70+02P 13+0.12 7.1+0.0°

Values represent mean + standard deviation (n=3). Different letters represent significant differences within each column (p < 0.05).
SPI: soy protein isolate; RPI: rice protein isolate; PPI: pea protein isolate; MPC: milk protein concentrate.
* Different letters in each column represent significant difference between data (p <0.05).
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