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Abstract: The aim of this study was to investigate the impact of a pulsed electric field (PEF) on the
structural and functional properties of quinoa protein isolate (QPI). The findings revealed a significant
alteration in the secondary structure of QPI following PEF treatment, converting the random coil into
the β-sheet, resulting in an improvement in structure orderliness and an enhancement of thermal
stability. The PEF treatment led to a reduction in particle size, induced structural unfolding, and
increased the surface hydrophobicity, resulting in a statistically significant enhancement in the
solubility, foaming, and emulsifying properties of QPI (p < 0.05). Specifically, PEF treatment at
7.5 kV/cm for 30 pulses was identified as the optimal condition for modifying QPI. This study
provides a basis for the precision and range of application of pulsed electric field treatment and offers
the possibility of improving the physical and chemical properties of quinoa protein.
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1. Introduction

Quinoa (Chenopodium quinoa Willd.) has a long history of cultivation and consumption.
Quinoa also has a high tolerance to climatic extremes such as frost and drought and
soil conditions such as high salinity [1], which gives it great application prospects in
agricultural cultivation and food processing [2]. With the development of modern society
and the pursuit of a healthy diet by consumers, the global trend of quinoa consumption has
gradually expanded [3]. Quinoa has a protein content ranging from 15.6% to 18.7% [4]. The
biological value of quinoa protein is 73%, comparable to that of beef (74%) and much higher
than that of other crops such as rice (56%) [5]. Quinoa is considered a protein-rich food and
rich in lysine (59 g/kg), which is lacking in most cereals [6]. Quinoa is a gluten-free food
and is a suitable food for people suffering from celiac disease [7]. Compared with animal
albumin, plant proteins perform poorly in functional properties, such as solubility [8]. More
research is needed to improve the processing characteristics of quinoa protein to achieve its
commercial exploitation and utilization.

In recent years, nonthermal treatments (ultrasonic, high-pressure microfluidics, and
pulsed electric field treatments) have attracted widespread attention because of their low
energy consumption, environmental friendliness, and maximized retention of food nutri-
ents [9]. Nonthermal treatments can assist or substitute for traditional food processes and
provide consumers with a healthier and higher-quality experience [10]. As a burgeoning
and potential nonthermal food processing technology, PEF is progressing from the labora-
tory to industrial production [11]. Studies on the application of PEF in food processing have
shown that it can inactivate microorganisms [12] and extract active ingredients [13], modify
biomacromolecules [14], enhance chemical reactions [15], and accelerate the ripening of fer-
mented foods [16]. In the processing of proteins, PEF treatment can induce the cooperative
movement of proteins on the temporal scale of microseconds, and molecular rearrangement
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of proteins by the alternating force produced by high-frequency pulse polarity reversal [17],
which can change the structure of proteins and then change their properties [18]. Studies
have indicated that a PEF treatment (>30 kV/cm, 288 µs) can modify soybean protein
isolate by inducing dissociation, denaturation, and repolymerization of the protein, lead-
ing to changes in characteristics by altering the spatial structure of the protein [19]. PEF
treatment has the potential to become a key technology for protein food processing in the
future [20]. However, more research data and functional optimization are needed to realize
the application potential of PEF in food industrial production.

In this study, we investigated and clarified the mechanism of a pulsed electric field
on the characteristics of QPI, and provided a basis for the application precision and range
of pulsed electric field treatment. In addition, this study has provided a new idea for
improving the structural and functional properties of quinoa protein.

2. Materials and Methods
2.1. Materials

Quinoa seed was obtained from Shanxi JiaQI Agricultural Technology Co., Ltd.
(Shanxi, China). N-hexane was obtained from Aladdin Biochemical Technology Co., Ltd.
(Shanghai, China). Sodium dodecyl sulfate (SDS), Coomassie Brilliant Blue G-250 destain-
ing solution, β-mercaptoethanol (BME), protein marker (14.4–97.4 kD), and 1-anilino-8-
naphthalene sulfonate (ANS) were obtained from Beijing Solaibao Technology Co., Ltd.
(Beijing, China). All other chemical reagents were of analytical grade.

2.2. Extraction of a Native Quinoa Protein Isolate (N-QPI)

The method of extraction of the quinoa protein isolate refers to Alrosan et al. [21].
Quinoa was milled into flour and defatted twice with 1:5 (w/v) n-hexane. The degreased
quinoa flour and deionized water mixture at 1:12 (w/v) was adjusted to pH 11 (NaOH,
0.1 mol/L) and stirred at 45 ◦C for 3 h. Then, the sample was centrifuged (4000 r/min,
20 min), and the supernatant was collected (adjusted pH to 4.5, HCl, 0.1 mol/L). After
standing for 30 min, the supernatant was centrifuged for 20 min (4000 r/min), the sediment
was collected, washed twice with deionized water, centrifuged (4000 r/min, 20 min), and
the sediment pH was adjusted to 7.0 (NaOH, 0.1 mol/L). Then, the sample was lyophilized
and crushed to obtain the native quinoa protein isolate (N-QPI). The protein content of
N-QPI was measured as 83.2% using the Kjeldahl method (Method 930.29, N × 6.25) [22].

2.3. PEF Treatment of Quinoa Protein Isolate (PEF-QPIs)

The PEF processing system was set up by Xin ‘an Food Technology Co., Ltd. (Guangzhou,
Guangdong, China) [23]. N-QPI was dissolved in deionized water (5% w/w). The suspen-
sion was treated by 10, 30, and 50 pulses at 7.5 kV/cm field strength, with an interval of
0.08 ms and a wavelength of 0.052. Then, the samples were lyophilized and crushed to
obtain the PEF-QPIs (7.5 kV/cm 10, 30, 50 pulses) and stored at −20 ◦C until use.

2.4. Scanning Electron Microscopy (SEM)

The microstructure images of N-QPI and PEF-QPIs were obtained by SEM (JSM-7500,
JEOL, Tokyo, Japan) based on the method described by Zhang et al. [24]. The N-QPI and
PEF-QPIs (7.5 kV/cm 10, 30, 50 pulses) obtained in Sections 2.2 and 2.3 were uniformly
stuck to the conductive tape separately and sputter-coated under a high vacuum with gold.
The acceleration of voltage was 10 kV.

2.5. Determination of Particle Size and Zeta Potential

The particle size and zeta-potential measurements were based on the method described
by Lyu et al. [25]. The N-QPI and PEF-QPIs (7.5 kV/cm 10, 30, 50 pulses) obtained in
Sections 2.2 and 2.3 were dissolved in deionized water (1 mg/mL). The zeta potential and
particle size were determined after magnetic stirring at 25 ◦C for 2 h (Zetasizer Nano ZS90,
Malvern, PA, USA).
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2.6. SDS-PAGE Analysis

The SDS-PAGE procedure of operation was based on the method described by Mir
et al. [26]. Acrylamide separation and concentration gel were 12% and 4% apart, respec-
tively, and used for SDS-PAGE analysis. The N-QPI and PEF-QPIs (7.5 kV/cm 10, 30,
50 pulses) obtained in Sections 2.2 and 2.3 were mixed with sample buffer and bromophe-
nol blue reagent (5 mg/mL), respectively, stirred at 25 ◦C for 2 h, and boiled in a the
water bath for 10 min. In addition, 20 µL/mL β-mercaptoethanol along with the sample
buffer was used for reduction electrophoresis. The SDS-PAGE analysis used 14.4–97.4 kDa
mixed protein markers (Beijing Solaibao Technology Co., Ltd., Beijing, China) as a reference.
The operating voltage was 100 V for the sample concentrate and 150 V for the sample
separate at a steady current of 40 mA (DYY-7C electrophoresis apparatus, Beijing, China).
After electrophoresis, the gel was stained with Coomassie Brilliant blue G-250 for 2 h and
decolorized with the destaining solution for 6 h and tap water for 2 h.

2.7. Determination of Fourier-Transform Infrared Spectroscopy

The Fourier-transform infrared spectroscopy measurement was based on the method
described by Ling et al. [27]. The secondary structure of the samples was determined using
FTIR spectrometer (Tesor 27, Bruker Co., Bremen, Germany). The N-QPI and PEF-QPIs
(7.5 kV/cm 10, 30, 50 pulses) obtained in Sections 2.2 and 2.3 were separately mixed with
KBr (1:200, m/m) to analyze the spectra with a wavelength range of 4000–400 cm−1. Omnic
and Peak Fit v4.12 software were used to analyze the spectra.

2.8. Determination of UV Spectrum

The UV spectrum measurement was based on the method described by Liu et al. [28].
The N-QPI and PEF-QPIs (7.5 kV/cm 10, 30, 50 pulses) obtained in Sections 2.2 and 2.3
were separately dissolved in deionized water (1 mg/mL) and stirred at 25 ◦C for 2 h, and
the UV spectrum of 200–400 nm was measured by a UV–visible spectrophotometer (Agilent
Technologies Co., Ltd., Shanghai, China). Deionized water was left as the blank. The
scanning rate was 100 nm/min, the scanning interval time was 0.25 s, the scanning width
was 1.0 nm, and the scanning minimum interval was 0.2 nm. Five scans were averaged to
obtain the final UV spectrum data.

2.9. Determination of Intrinsic Fluorescence Spectrum

The intrinsic fluorescence spectrum measurement was based on the method described
by Liu et al. [28]. The N-QPI and PEF-QPIs (7.5 kV/cm 10, 30, 50 pulses) obtained in
Sections 2.2 and 2.3 were separately dissolved in deionized water (1 mg/mL) and stirred at
25 ◦C for 2 h. The emission wavelength was in the range of 300–400 nm, and the excitation
wavelength was 290 nm, as measured by a Fluorospectro Spectrometer (RF-5301 Shimadzu
International Trading Co., Ltd., Shanghai, China). Deionized water was left as the blank.

2.10. Determination of Surface Hydrophobicity

The surface hydrophobicity measurement was based on the method described by
Mir et al. [26]. The N-QPI and PEF-QPIs (7.5 kV/cm 10, 30, 50 pulses) obtained in
Sections 2.2 and 2.3 were separately dissolved in deionized water (0.5 mg/mL), and gradi-
ent dilution ranged from 0.05 mg/mL to 0.5 mg/mL. ANS (8 mmoL, 20 µL) was added
to each above-diluted sample (4 mL), and the mixture was reacted in the dark for 10 min.
The excitation wavelength was 390 nm, the emission wavelength was 470 nm, and the
slit width was 5.0 nm, as measured by a Fluorospectro Spectrometer (RF-5301 Shimadzu
International Trading Co., Ltd., China). The protein concentration was plotted against the
fluorescence intensity, and the surface hydrophobicity index was the slope of the curve
calculated by linear regression.
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2.11. Differential Scanning Calorimetry

The differential scanning calorimetry (DSC) measurement was based on the method
described by Zhang et al. [24]. The N-QPI and PEF-QPIs (7.5 kV/cm 10, 30, 50 pulses)
obtained in Sections 2.2 and 2.3 were separately added to a standard aluminum pot (3 mg),
sealed and equilibrated at 25 ◦C for 4 h. At a rate of 10 ◦C/min, the samples heated in
DSC were heated from 30 ◦C to 130 ◦C (Mettler-Toledo, Greifensee, Switzerland) under a
nitrogen purge environment (50 mL/min).

2.12. Determination of the Functional Properties of the Quinoa Protein Isolates
2.12.1. Determination of Solubility

The solubility measurement was based on the method described by Zhang et al. [29].
The N-QPI and PEF-QPIs (7.5 kV/cm 10, 30, 50 pulses) obtained in Sections 2.2 and 2.3 were
separately dissolved in deionized water (10 mg/mL). The mixture was magnetically stirred
at 25 ◦C for 2 h, centrifuged (4000 r/min, 20 min), and the solubility of the supernatant
was determined by the Kjeldahl nitrogen determination method. The absorbance was
measured at a wavelength of 540 nm. P is the protein solubility, %; N0 is the total protein
content, mg/mL; N1 is the protein content in the supernatant, mg/mL. The determination
of solubility was calculated with the following equation:

P(%) = (N1/N0)× 100 (1)

2.12.2. Determination of Emulsifying Properties

The measurement of the emulsifying properties was based on the method described
by Chen et al. [30]. The N-QPI and PEF-QPIs (7.5 kV/cm 10, 30, 50 pulses) obtained in
Sections 2.2 and 2.3 were separately dissolved in deionized water (10 mg/mL). The mixture
was magnetically stirred at 25 ◦C for 2 h and homogenized with soybean oil (3:1 v:v) by FSH-
2a adjustable high-speed homogenizer for 1 min (10,000 rmp/min, Hangzhou Research and
Experimental Instrument Co., Ltd., Hangzhou, China). Then, 100 µL from the emulsion was
sampled to 0.1% SDS solution (10 mL), and vortexed for 5 s. The absorbance was measured
at the wavelength of 500 nm, and measured again after 30 min. A0 is the absorbance of the
sample at 500 nm wavelength for 0 min; D is the dilution coefficient (40); N0 is the initial
protein concentration (g/mL); ϕ is the optical path length (1 cm); θ is the fraction of oil
used to form the emulsion (0.25); ∆A is the change of absorbance from 0 to 30 min; t is the
time interval (30 min). The EAI (emulsion activity index) and ESI (emulsion stability index)
were calculated with the following equation:

EAI(m2/g) = (2 × 2.303 × A0 × D)/(N0 ×φ× θ× 10000) (2)

ESI(min) = (A0/∆A)× t (3)

2.12.3. Determination of Foaming Properties

The foaming capacity (FC) and foaming stability (FS) measurements were based on
the method described by Lyu et al. [25]. The N-QPI and PEF-QPIs (7.5 kV/cm 10, 30,
50 pulses) obtained in Sections 2.2 and 2.3 were separately dissolved in deionized water
(10 mg/mL). The mixture was magnetically stirred at 25 ◦C for 2 h and homogenized
by FSH-2a adjustable high-speed homogenizer for 2 min (10,000 rmp/min, Hangzhou
Research and Experimental Instrument Co., Ltd.). The FC was measured by comparing
foam volume after homogenizing with the sample liquid volume. The FS was measured
after 30 min in the same way as the FC. V0 is the volume of foam after homogenization, mL;
V is the initial volume of quinoa protein solution, mL; V30 is the foam volume measured
after standing for 30 min, mL. The determination of FC and FS was calculated with the
following equation:

FC(%) = (V0/V)× 100 (4)
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FS(%) = (V30/V0)× 100 (5)

2.13. Statistical Analyses

The indices involved in the experiment were measured three times. The mean value
and standard deviation of the data were analyzed by SPSS 17.0. Graphs were drawn by
Origin 8.5. The FTIR spectra were analyzed by Peak Fit V4.12.

3. Results and Discussion
3.1. Effect of PEF Treatment on Scanning Electron Microscopy (SEM) of QPIs

Figure 1A shows that N-QPI was in the form of large particles, and PEF treatment with
7.5 kV/cm 10 pulses caused quinoa protein to fragment into small-diameter particles, which
may be due to the lower number of treatments (7.5 kV/cm 10 pulses group) shattering
the aggregates of quinoa protein and making its particles smaller. The reduction of the
particle size is conducive to the improvement of solubility [24]. However, PEF treatment
with 7.5 kV/cm 30 and 50 pulses resulted in a formation of aggregates and smaller particles
of quinoa protein, which was consistent with the particle size change of samples under
this condition, and the solubility decreased with the increase of particle size. In Figure 1B,
N-QPI is a porous honeycomb structure. The PEF treated QPI with 7.5 kV/cm 10 pulses
decreased in aperture and inflated in volume. The display of images of PEF-QPI treated with
approximately 30 and 50 pulses is less porous but fluffy and rough. The 7.5 kV/cm 30-pulse
treatment had a positive effect on the compactness and uniformity of the QPI’s structure,
leading to an ordered matrix with a smaller void, conducive to the formation of a stable
interfacial layer at the gas–liquid interface and the adsorption capacity of proteins at the
oil–water interface [28]. However, excessive processing (7.5 kV/cm 50 pulses) will destroy
this stable structure and reduce the protein’s foaming and emulsifying properties [24]. The
results show that the PEF treatment altered the QPI particle size and microstructure of
quinoa proteins. The more pulses used in QPI treatment, the greater the structural changes
of quinoa protein. Zhang et al. [29] reported the transformation of rapeseed protein after
pulsed electric field treatment, and along with the increase in treatment intensity, rapeseed
protein also produced significant aggregates, similar to the results of this experiment.
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3.2. Effect of PEF Treatment on the Particle Size and Zeta Potential of QPIs

The particle size distribution reflects the effect of pulsed electric field treatment on
quinoa protein particle size. The results in Figure 2A show that PEF treatment causes
quinoa proteins to migrate toward smaller particle sizes. The peak size distribution of
N-QPI was 825 nm, 615 nm for PEF-QPI 7.5 kV/cm 10 pulses, and PEF-QPI 7.5 kV/cm
50 pulses had two peak size distributions of 340 nm and 1720 nm, respectively. The results
above indicated that some quinoa proteins formed aggregates and smaller particles after
treatment with 7.5 kV/cm 50 pulses, which changed the particle size distribution of quinoa
proteins. The change above was similar to that observed by SEM.
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The pH of the PEF-QPIs and N-QPI samples was 7.0, which is higher than the isoelec-
tric point, so the zeta potential of the QPIs was negative. The results in Figure 2B show that
the absolute value of zeta potential in 7.5 kV/cm 10, 30, and 50 pulses PEF-QPIs (32.23,
27.17, and 29.97 mV) was significantly higher than that in N-QPI (24.33 mV). Compared
with N-QPI, PEF treatment at low pulses (7.5 kV/cm 10 pulses) reduced the particle size
of QPI, exposed the negatively charged groups to the outside, strengthened the repulsive
force of PEF-QPIs, and increased the absolute value of zeta potential. With the increase
in treatment pulses (7.5 kV/cm 30, 50 pulses), QPIs formed partial aggregates, protein
particles enlarged, and the absolute value of zeta potential declined. These results indicate
a correlation between protein aggregation and zeta potential [30].
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3.3. SDS-PAGE Analysis of N-QPIs and PEF-QPIs

Chenopodium, an 11S-type globulin, is the main component protein of QPI [31].
Figure 3A shows that the quinoa protein before and after PEF treatment mainly had
two distinct bands between 43.0 and 66.2 kDa, which is consistent with Makinen’s report
that the quinoa protein is composed of 49 and 57 kDa subunits (AB-11S) that were associated
with a hexamer by noncovalent interactions [32]. PEF treatment caused no changes in the
molecular size of quinoa proteins, indicating that pulsed field treatment caused no change
to the primary structure of quinoa proteins. The addition of β-mercaptoethanol can break
the disulfide bond and result in subunit bands with low molecular weights. Figure 3B
shows that β-mercaptoethanol reduced the quinoa protein from 49 to 57 kDa to several
acidic subunits (AS) between 31.0 kDa and 43.0 kDa and to several basic subunits (BS)
between 14.4 kDa and 31.0 kDa [33]. No significant band changes were observed before
and after PEF treatment, indicating that the different pulses of PEF treatments did not alter
the linkage sites of the quinoa protein disulfide bond. Ling et al. [27] also reported that
radiofrequency treatment of rice bran protein isolate did not reduce the number of subunit
bands or the intensity of the protein profile.
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3.4. Effect of PEF Treatment on the Secondary Structure of QPIs

Figure 4A shows the FTIR of PEF-QPIs and N-QPI recorded at 500–4000 cm−1, which
had large numbers of characteristic absorption peaks between 3250 and 3750 cm−1. The
above characteristic absorption peaks were generally considered to be stretching vibrations
of hydrogen bonds in the protein skeleton (N-H, O-H) [26]. The FTIR spectra of the
four samples showed no significant red or blueshifts and the characteristic broad absorption
peaks were similar, indicating that the PEF treatment caused no alteration to the secondary
structure skeleton of quinoa proteins.
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were repeated three times, and different letters indicate significant differences with same structure
(p < 0.05).

Analysis of protein FTIR spectra using Gaussian curve matching combined with the
second derivative of Fourier self-convolution and deconvolution images can reveal informa-
tion about protein group and microenvironment changes and determine the intermolecular
forces that may exist. The characteristic absorption peaks are generally considered to
be 1600–1640 cm−1 for β-sheets, 1640–1650 cm−1 for random coils, 1650–1660 cm−1 for
α-helices, and 1660–1700 cm−1 for β-turns [27]. Figure 4B shows that the relative content of
quinoa protein secondary structure changed significantly after PEF treatment. Compared
with N-QPI, the content of α-helix and β-turn in PEF-QPIs was significantly increased.
After treatment with 30 pulses and 50 pulses at 7.5 kV/cm, the random coil of quinoa
protein disappeared, and the content of β-sheets increased significantly. The results above
indicated that PEF treatment (7.5 kV/cm 30 pulses) could transform the random coil struc-
ture of quinoa protein into a β-sheet structure and make the folding of quinoa protein
more orderly, which might be related to the change in intermolecular and intramolecular
forces [24]. Alavi et al.’s study showed that the percentage of β-sheets was related to the
degree of protein aggregation [34]. However, high pulses (7.5 kV/cm 50 pulses) could
reduce the ratio of α-helix and β-turn, resulting in less structural stability than that of the
PEF-QPI 7.5 kV/cm 30 pulses. The results above indicated that the PEF treatment could
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change the secondary structure of quinoa proteins. The input energy of PEF treatment
may increase the probability of protein molecules colliding, vibrating, and assembling, and
improve the ordering and aggregation tendency of proteins. The conclusion above was
consistent with the SEM scanning image analysis in this study.

3.5. Effects of PEF Treatment on the UV Spectrum, Intrinsic Fluorescence Spectrum, and Surface
Hydrophobicity of QPIs

The UV and intrinsic fluorescence spectra represented the tertiary structures of N-QPI
and PEF-QPIs. The maximum absorption peaks of the UV spectra of tryptophan and
tyrosine are usually at approximately 270 nm [28]. Figure 5A shows that N-QPI had an
absorption peak at 257 nm, while PEF-QPIs had no significant redshift or blueshift, but
had different UV spectral absorption intensities. By fitting the second derivative of the
UV spectra, the peak-to-trough ratio (r = a/b) could be computed to speculate the effect of
PEF treatment on the microenvironment of tyrosine and tryptophan residues and further
deduce the change in the average polarity of the QPI [35]. According to Figure 5B, in the
range of 280–300 nm, the index r of N-QPI was 1.109 and was significantly reduced to
0.596, 0.766, and 0.445 (7.5 kV/cm 10, 30, 50 pulses treatment), which certified that the
average hydrophobicity significantly increased. Considering the average hydrophobicity
of PEF-QPIs, that of the 7.5 kV/cm 30 pulses PEF-QPI was the lowest, but that of the
7.5 kV/cm 50 pulses PEF-QPI was the highest.
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The intrinsic fluorescence spectrum is one of the main features of the microenviron-
ment information of fluorescent chromogenic groups in protein molecules (tyrosine and
tryptophan). A wavelength of 290 nm was chosen as the excitation wavelength to deter-
mine the effect of PEF treatment on the tertiary structure of quinoa proteins [28]. Figure 5C
shows that the maximum emission wavelength (λmax) of N-QPI was 340 nm, while the
maximum emission wavelength of PEF-QPIs was slightly blueshifted at 340 nm, indicating
that PEF treatment changed the tertiary structure of quinoa protein, and the tryptophan
residues transferred to the hydrophobic region increased the average hydrophobicity of
quinoa protein [27]. The intrinsic fluorescence spectrum intensity of PEF-QPIs increased
significantly from that of N-QPI (173.83 a.u), and the 7.5 kV/cm 50 pulses PEF treatment
increased the highest to 634.17 a.u. The results indicated that the energy input of PEF
treatment could expand the QPI molecule, thus exposing the buried hydrophobic groups
in the protein core and increasing the peak fluorescence intensity. The decrease in fluo-
rescence intensity after treatment with 7.5 kV/cm 30 pulses was relevant to the exposure
and quenching of fluorophores inside the protein due to the alternating force generated
by the polarity reversal of PEF treatment. As the pulses of PEF treatment increased, the
energy input increased, and the peak increases indicated folding and rearrangement of the
protein tertiary structure. The above pattern was similar to the intrinsic fluorescence spectra
of quinoa proteins treated with sonication, studied by Zuo et al. [36]. The results above
indicated that PEF treatment altered the tertiary structure of quinoa proteins, resulting in a
change in the microenvironment of quinoa protein tryptophan and tyrosine, which was the
same as the surface hydrophobicity change in this study.

According to Figure 5D, the PEF treatment could significantly increase the surface
hydrophobicity (H0) of quinoa protein up to 3.62 times compared with N-QPI. Cao’s study
reported that the nonthermal treatment could shift a large amount of the hydrophobic
groups inside the protein molecules to the surface and increase H0 [37]. The alternating
force generated by polarity reversal in 7.5 kV/cm 10 pulses broke the complex structure of
the protein, resulting in more hydrophobic regions exposed to the solvent environment.
The QPI treated with 7.5 kV/cm 30 pulses partially aggregated under hydrophobic inter-
actions. However, the 7.5 kV/cm 50 pulses treatment exposed more hydrophobic groups
to quinoa proteins, causing a significant increase in H0. Zhang et al. also reported that
the hydrophobicity of rice residue protein was increased significantly by nonthermal treat-
ment such as high-pressure microfluidization [24]. The changes in the UV spectrum, the
intrinsic fluorescence spectrum, and the surface hydrophobicity in this study indicated that
PEF treatment could modify the tertiary structure of quinoa protein, which unfolded the
structure of quinoa protein, exposed hydrophobic grouping and significantly increased H0.

3.6. Effects of PEF Treatment on the Thermal Stability of QPIs

Figure 6A,B show the thermal stability of N-QPI and PEF-QPIs. Td and ∆H usu-
ally represent the temperature and the quantity of heat needed for protein denaturation,
respectively [24]. The Td for N-QPI was 83.63 ◦C and the ∆H was 10.89 J/g. Similarly,
Abugoch et al. [33] also observed a single endothermic peak in the DSC of QPI with Td
and ∆H values of only 83.4 ◦C and 0.96 J/g, respectively. The Td of PEF-QPI in 7.5 kV/cm
30 pulses was 84.96 ◦C, 1.59% higher than that of N-QPI. Td generally reflects the main-
tenance of the molecular structure of a protein, so higher Td values in PEF treatment
indicate increased structural compactness [38]. Compared with N-QPI, the ∆H of PEF-QPIs
increased 12.77 times more (7.5 kV/cm 30 pulses), indicating that PEF treatment increased
the heat needed for denaturation and significantly enhanced its thermal stability. However,
the Td and ∆H of QPI in the 7.5 kV/cm 50 pulses group decreased by 15.91% and 70.57%,
respectively, compared to the 7.5 kV/cm 30 pulses group, destroying the thermal stability
of QPI. The results above indicated that PEF treatment resulted in a more stable protein
structure with higher thermal stability.
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3.7. Effect of PEF Treatment on the Functional Properties of QPIs
3.7.1. Effect of PEF Treatment on the Solubility of QPIs

Solubility is one of the functional indicators of protein denaturation and valuable
in potential commercial applications of food and beverage products [27]. According to
Figure 7, the PEF treatment significantly increased the solubility of the QPIs. Compared
with N-QPI, the solubility increased by 79.76%, 118.12%, and 85.24% with PEF treatment at
7.5 kV/cm of 10, 30, and 50 pulses, respectively. The results above may be due to PEF treat-
ment destroying the noncovalent bond (such as the hydrogen bonding and the hydrophobic
interaction forces) of quinoa protein particles, resulting in smaller size, increased absolute
potential, inhibiting protein aggregation, and increased solubility [39]. However, the al-
ternating force generated by 50 pulses caused some quinoa proteins to form aggregates,
which reduced their solubility. In general, the more aggregates there are in a protein, the
lower the solubility [40]. The results above showed that the PEF treatment could influence
the solubility of quinoa protein by changing its particle size and intermolecular force.
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Figure 7. Solubility of N-QPI and 10, 30, and 50 pulses under 7.5 kV/cm-treated PEF-QPIs. All
experiments were repeated three times, and different letters indicate significant differences (p < 0.05).

3.7.2. Effect of PEF Treatment on Foaming and Emulsifying Properties of QPIs

The foaming capacity of protein refers to the ability to stabilize bubbles by forming
stiffer interfacial layers at the air–liquid interface. Foaming stability refers to the varia-
tion in foam volume per unit time [41]. According to Figure 8A, the foaming capacity
and stability of the 7.5 kV/cm 30 pulses PEF treatment increased by 12.89% and 10.56%,
respectively, compared with N-QPI. The foaming capacity depends on the solubility and
surface hydrophobicity of the protein, which migrates the protein to the bubble surface
and expands to form an interfacial layer at the air–liquid interface, resulting in a significant
increase in protein foaming performance [25]. However, as the pulses increased (7.5 kV/cm
50 pulses), the alternating force generated by PEF treatment polarity reversal increased the
interaction between protein particles and decreased the solubility of the protein, resulting
in less protein adsorbed on the air-water interface and decreased foaming properties [41].
Similarly, PEF treatment exposed the hydrophobic groups, and the higher hydrophobic
interaction promoted QPIs to form stiffer interfacial layers at the air-water interface than
N-QPI. However, PEF treatment with excessive pulses (7.5 kV/cm 50 pulses) caused ag-
gregation and reduced the foaming stability of QPI [42]. The results above indicated that
the PEF treatment promoted the adsorption of quinoa proteins at the air-water interface
and the formation of stiffer interfacial layers, which significantly improved the foaming
capacity and foaming stability of QPI.

EAI is the ability of the protein to adsorb at the oil-water interface during emul-
sion preparation, and ESI is the ability to keep the emulsion stable of the protein [28].
Figure 8B shows that the highest increase of PEF-QPIs emulsification was 19.63%, treated
by 7.5 kV/cm 30 pulses. Zhang et al.’s study suggested that the improvement of emulsi-
fication was related to higher solubility and surface hydrophobicity [24]. PEF treatment
reduced the particle size of QPI and accelerated the solubility and diffusion rate of QPI at
the oil-water interface. PEF treatment also increased the surface hydrophobicity of QPI. The
exposure of hydrophobic residues increases the interaction of QPI with water and decreases
its adsorption force and tension at the oil-water interface. The PEF treatment elevated the
balance of the hydrophilic and hydrophobic ratio and increased the EAI of QPI [43]. Liu
et al. [28] observed a similar improvement in the EAI of Zanthoxylum seed protein modi-
fication by ultrasonication. Similarly, Zhao et al.’s study showed that excessive intensity
of high-pressure homogenization treatment reduced the EAI of quinoa proteins [39]. The
trends of ESI resembled those of EAI; PEF treatment increased the ESI of QPI remarkably,
and after the 7.5 kV/cm 30 pulses treatment it was 68.41% higher than that of N-QPI. A
possible explanation was that PEF treatment resulted in increased β-sheet content and
improved the structural compactness of QPI, contributing to maintaining the structural
integrity of the QPI during emulsion formation and storage, therefore improving the EAI of
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QPI [36]. Research by Zhang et al. on the characteristics of rice dreg protein isolate treated
by high-pressure microfluidization showed it had a similar increase in ESI [24]. As the
pulses increased (7.5 kV/cm 50 pulses), the alternating force increased the aggregation of
QPI and decreased the solubility and the stability of the oil-water interfacial layers, and the
ESI was 36.02% lower than that of N-QPI, which is analogous to the excessively treated
QPI of high-pressure microfluidization [39]. The results above indicated that PEF treatment
promoted the ability of QPI to adsorb at the oil-water interfacial layers and the stability to
maintain emulsion, which significantly improved the EAI and ESI of QPI.
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Figure 8. Foaming capacity and foaming stability (A), emulsifying activity index and emulsion
stability index (B) of N-QPI and 10, 30, and 50 pulses 7.5 kV/cm-treated PEF-QPIs. All experiments
were repeated three times, and different letters indicate significant differences (p < 0.05).

4. Conclusions

The PEF treatment changed the structure of quinoa protein, reduced the particle size,
increased the surface hydrophobicity, and improved the solubility of quinoa protein. In
this process, the pulses of treatment were an essential factor. Fewer pulses (7.5 kV/cm
10, 30 pulses) induced the structure of QPI to expand and converted random coil into a
β-sheet structure, which increased the stability and order of QPI. At the same time, the
foaming capacity, foaming stability, emulsifying activity index, and emulsion stability index
of QPI were significantly enhanced (p < 0.05). However, more pulses (7.5 kV/cm 50 pulses)
resulted in restricted reaggregation of quinoa protein particles. Notably, PEF treatment at
7.5 kV/cm for 30 pulses resulted in a more stable structure and better functional properties



Foods 2024, 13, 148 14 of 16

of the QPI. In summary, PEF treatment enhanced the structural stability and functional
properties of QPI, which made it a more promising nutritional plant protein and expanded
the research value of PEF treatment in protein processing.

Author Contributions: X.Z. (Xinyue Zhang) was responsible for acquisition, analysis, interpretation
of data, and writing the main manuscript text; Z.L. made substantial contributions to the conception
or design of the work; X.Z. (Xiaojiao Zheng) made substantial contributions to the acquisition of
data; W.W. revised it critically for important intellectual content; X.W. approved the version to be
published, and agreed to be accountable for all aspects of the work in ensuring that questions related
to the accuracy or integrity of any part of the work are appropriately investigated and resolved. All
authors have read and agreed to the published version of the manuscript.

Funding: This study was supported by Hou ji Laboratory in Shanxi Province (65522G0211040) and
Fundamental Research Program of Shanxi Province (No. 20210302124509).

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: The data that support the findings of this study are available on request
from the corresponding author, X.W., upon reasonable request. The data are not publicly available
due to laboratory policies and confidentiality agreements. We have fully described the experimental
design, analysis, and results, as well as the process of data analysis and processing. If editors and
reviewers have questions about specific data, we do our best to provide more detailed explanations
and illustrations.

Conflicts of Interest: The authors declare no conflicts of interest.

References
1. Chen, X.; Zhang, Y.; Cao, B.; Wei, X.; Shen, Z.; Su, N. Assessment and comparison of nutritional qualities of thirty quinoa

(Chenopodium quinoa Willd.) seed varieties. Food Chem. X 2023, 19, 100808. [CrossRef] [PubMed]
2. Hariadi, Y.; Marandon, K.; Tian, Y.; Jacobsen, S.-E.; Shabala, S. Ionic and osmotic relations in quinoa (Chenopodium quinoa Willd.)

plants grown at various salinity levels. J. Exp. Bot. 2011, 62, 185–193. [CrossRef] [PubMed]
3. Chaudhary, N.; Walia, S.; Kumar, R. Functional composition, physiological effect and agronomy of future food quinoa

(Chenopodium quinoa Willd.): A review. J. Food Compos. Anal. 2023, 118, 105192. [CrossRef]
4. Rodriguez Gomez, M.J.; Matias Prieto, J.; Cruz Sobrado, V.; Calvo Magro, P. Nutritional characterization of six quinoa

(Chenopodium quinoa Willd.) varieties cultivated in Southern Europe. J. Food Compos. Anal. 2021, 99, 103876. [CrossRef]
5. Kaushik, P.; Dowling, K.; McKnight, S.; Barrow, C.J.; Wang, B.; Adhikari, B. Preparation, characterization and functional properties

of flax seed protein isolate. Food Chem. 2016, 197, 212–220. [CrossRef] [PubMed]
6. Mir, N.A.; Riar, C.S.; Singh, S. Effect of pH and holding time on the characteristics of protein isolates from Chenopodium seeds

and study of their amino acid profile and scoring. Food Chem. 2019, 272, 165–173. [CrossRef] [PubMed]
7. Dakhili, S.; Abdolalizadeh, L.; Hosseini, S.M.; Shojaee-Aliabadi, S.; Mirmoghtadaie, L. Quinoa protein: Composition, structure

and functional properties. Food Chem. 2019, 299, 125161. [CrossRef]
8. Huang, K.; Shi, J.; Li, M.; Sun, R.; Guan, W.; Cao, H.; Guan, X.; Zhang, Y. Intervention of microwave irradiation on structure and

quality characteristics of quinoa protein aggregates. Food Hydrocoll. 2022, 130, 107677. [CrossRef]
9. Zhang, L.; Li, C.-Q.; Jiang, W.; Wu, M.; Rao, S.-Q.; Qian, J.-Y. Pulsed Electric Field as a Means to Elevate Activity and Expression

of -Amylase in Barley (Hordeum vulgare L.) Malting. Food Bioprocess Technol. 2019, 12, 1010–1020. [CrossRef]
10. Barbhuiya, R.I.; Singha, P.; Singh, S.K. A comprehensive review on impact of non-thermal processing on the structural changes of

food components. Food Res. Int. 2021, 149, 110647. [CrossRef]
11. Blahovec, J.; Vorobiev, E.; Lebovka, N. Pulsed Electric Fields Pretreatments for the Cooking of Foods. Food Eng. Rev. 2017, 9, 71–81.

[CrossRef]
12. Lyu, C.; Huang, K.; Yang, N.; Wang, H.; Wang, J. Combination of Thermosonication and Pulsed Electric Fields Treatments for

Controlling Saccharomyces cerevisiae in Chinese Rice Wine. Food Bioprocess Technol. 2016, 9, 1854–1864. [CrossRef]
13. Han, S.-F.; Jin, W.; Yang, Q.; Abomohra, A.E.-F.; Zhou, X.; Tu, R.; Chen, C.; Xie, G.-J.; Wang, Q. Application of pulse electric field

pretreatment for enhancing lipid extraction from Chlorella pyrenoidosa grown in wastewater. Renew. Energy 2019, 133, 233–239.
[CrossRef]

14. Tian, Y.; Wang, S.; Yan, W.; Tang, Y.; Yang, R.; Zhao, W. Inactivation of apple (Malus domestica Borkh) polyphenol oxidases by
radio frequency combined with pulsed electric field treatment. Int. J. Food Sci. Technol. 2018, 53, 2054–2063. [CrossRef]

https://doi.org/10.1016/j.fochx.2023.100808
https://www.ncbi.nlm.nih.gov/pubmed/37780290
https://doi.org/10.1093/jxb/erq257
https://www.ncbi.nlm.nih.gov/pubmed/20732880
https://doi.org/10.1016/j.jfca.2023.105192
https://doi.org/10.1016/j.jfca.2021.103876
https://doi.org/10.1016/j.foodchem.2015.09.106
https://www.ncbi.nlm.nih.gov/pubmed/26616943
https://doi.org/10.1016/j.foodchem.2018.08.048
https://www.ncbi.nlm.nih.gov/pubmed/30309527
https://doi.org/10.1016/j.foodchem.2019.125161
https://doi.org/10.1016/j.foodhyd.2022.107677
https://doi.org/10.1007/s11947-019-02274-2
https://doi.org/10.1016/j.foodres.2021.110647
https://doi.org/10.1007/s12393-017-9160-z
https://doi.org/10.1007/s11947-016-1769-z
https://doi.org/10.1016/j.renene.2018.10.034
https://doi.org/10.1111/ijfs.13781


Foods 2024, 13, 148 15 of 16

15. Lin, Z.-R.; Zeng, X.-A.; Yu, S.-J.; Sun, D.-W. Enhancement of Ethanol-Acetic Acid Esterification Under Room Temperature and
Non-catalytic Condition via Pulsed Electric Field Application. Food Bioprocess Technol. 2012, 5, 2637–2645. [CrossRef]

16. Huang, K.; Jiang, T.; Wang, W.; Gai, L.; Wang, J. A Comparison of Pulsed Electric Field Resistance for Three Microorganisms with
Different Biological Factors in Grape Juice via Numerical Simulation. Food Bioprocess Technol. 2014, 7, 1981–1995. [CrossRef]

17. Polachini, T.C.; Norwood, E.-A.; Le-Bail, P.; Le-Bail, A.; Carcel, J.A. Pulsed electric field (PEF) application on wheat malting
process: Effect on hydration kinetics, germination and amylase expression. Innov. Food Sci. Emerg. 2023, 86, 103375. [CrossRef]

18. Karki, R.; Oey, I.; Bremer, P.; Leong, S.Y.; Silcock, P. Effect of chilled storage on the quality, in-vitro protein digestibility, and
microbial growth of sous vide processed beef short ribs pre-treated with pulsed electric field (PEF). Innov. Food Sci. Emerg. Technol.
2023, 89, 103485. [CrossRef]

19. Liu, Y.-Y.; Zhang, Y.; Zeng, X.-A.; El-Mashad, H.; Pan, Z.-L.; Wang, Q.-J. Effect of Pulsed Electric Field on Microstructure of Some
Amino Acid Group of Soy Protein Isolates. Int. J. Food Eng. 2014, 10, 113–120. [CrossRef]

20. Thongkong, S.; Yawootti, A.; Klangpetch, W.; Fashakin, O.O.; Tangjaidee, P.; Rawdkuen, S.; Phongthai, S. A novel application
of pulsed electric field as a key process for quick-cooking rice production. Innov. Food Sci. Emerg. Technol. 2023, 90, 103494.
[CrossRef]

21. Alrosan, M.; Tan, T.-C.; Easa, A.M.; Gammoh, S.; Alu’datt, M.H.; Aleid, G.M.; Alhamad, M.N.; Maghaydah, S. Evaluation
of quality and protein structure of natural water kefir-fermented quinoa protein concentrates. Food Chem. 2023, 404, 134614.
[CrossRef] [PubMed]

22. Association of Official Analytical Chemists (AOAC). Available online: http://www.aoac.org/official (accessed on 26 May 2022).
23. Pulsed Electric Fields Extraction Systems. Guangzhou Xin’an Food Technol. 2020. Available online: http://www.pefxa.com/

(accessed on 15 June 2021).
24. Zhang, L.; Chen, X.; Wang, Y.; Guo, F.; Hu, S.; Hu, J.; Xiong, H.; Zhao, Q. Characteristics of rice dreg protein isolate treated by

high-pressure microfluidization with and without proteolysis. Food Chem. 2021, 358, 129861. [CrossRef] [PubMed]
25. Lyu, S.; Chen, M.; Wang, Y.; Zhang, D.; Zhao, S.; Liu, J.; Pan, F.; Zhang, T. Foaming properties of egg white proteins improved by

enzymatic hydrolysis: The changes in structure and physicochemical properties. Food Hydrocoll. 2023, 141, 108681. [CrossRef]
26. Mir, N.A.; Riar, C.S.; Singh, S. Structural modification in album (Chenopodium album) protein isolates due to controlled thermal

modification and its relationship with protein digestibility and functionality. Food Hydrocoll. 2020, 103, 105708. [CrossRef]
27. Ling, B.; Ouyang, S.; Wang, S. Effect of radio frequency treatment on functional, structural and thermal behaviors of protein

isolates in rice bran. Food Chem. 2019, 289, 537–544. [CrossRef]
28. Liu, Q.; Liu, Y.; Huang, H.; Xiong, M.; Yang, Y.; Lin, C.; Yang, F.; Xie, Y.; Yuan, Y. Improvement of the emulsifying properties of

Zanthoxylum seed protein by ultrasonic modification. Ultrason. Sonochem. 2023, 100, 106638. [CrossRef]
29. Zhang, L.; Wang, L.-J.; Jiang, W.; Qian, J.-Y. Effect of pulsed electric field on functional and structural properties of canola protein

by pretreating seeds to elevate oil yield. LWT-Food Sci. Technol. 2017, 84, 73–81. [CrossRef]
30. Chen, L.; Zhang, S.-B. Structural and functional properties of self-assembled peanut protein nanoparticles prepared by ultrasonic

treatment: Effects of ultrasound intensity and protein concentration. Food Chem. 2023, 413, 135626. [CrossRef]
31. Maekinen, O.E.; Hager, A.-S.; Arendt, E.K. Localisation and development of proteolytic activities in quinoa (Chenopodium quinoa)

seeds during germination and early seedling growth. J. Cereal Sci. 2014, 60, 484–489. [CrossRef]
32. Maekinen, O.E.; Zannini, E.; Koehler, P.; Arendt, E.K. Heat-denaturation and aggregation of quinoa (Chenopodium quinoa) globulins

as affected by the pH value. Food Chem. 2016, 196, 17–24. [CrossRef]
33. Abugoch, L.E.; Romero, N.; Tapia, C.A.; Silva, J.; Rivera, M. Study of some physicochemical and functional properties of quinoa

(chenopodium quinoa willd.) protein isolates. J. Agric. Food Chem. 2008, 56, 4745–4750. [CrossRef] [PubMed]
34. Alavi, F.; Emam-Djomeh, Z.; Momen, S.; Hosseini, E.; Moosavi-Movahedi, A.A. Fabrication and characterization of acid-induced

gels from thermally-aggregated egg white protein formed at alkaline condition. Food Hydrocoll. 2020, 99, 105337. [CrossRef]
35. Lange, R.; Balny, C. UV-visible derivative spectroscopy under high pressure. Biochim. Biophys. Acta 2002, 1595, 80–93. [CrossRef]

[PubMed]
36. Zuo, Z.; Geng, Z.; Zhang, X.; Ma, T.; Liu, H.; Wang, L. Ultrasonic treatment influences the compactness of quinoa protein

microstructure and improves the structural integrity of quinoa protein at the interfaces of high internal phase emulsion. Food Res.
Int. 2023, 168, 108681. [CrossRef] [PubMed]

37. Cao, H.; Sun, R.; Shi, J.; Li, M.; Guan, X.; Liu, J.; Huang, K.; Zhang, Y. Effect of ultrasonic on the structure and quality characteristics
of quinoa protein oxidation aggregates. Ultrason. Sonochem. 2021, 77, 105685. [CrossRef] [PubMed]

38. Tang, C.-H.; Sun, X. A comparative study of physicochemical and conformational properties in three vicilins from Phaseolus
legumes: Implications for the structure-function relationship. Food Hydrocoll. 2011, 25, 315–324. [CrossRef]

39. Zhao, Y.; Yuan, Y.; Yuan, X.; Zhao, S.; Kang, Z.; Zhu, M.; He, H.; Ma, H. Physicochemical, conformational and functional changes
of quinoa protein affected by high-pressure homogenization. LWT-Food Sci. Technol. 2023, 173, 114343. [CrossRef]

40. Huang, L.; Zhang, W.; Yan, D.; Ma, L.; Ma, H. Solubility and aggregation of soy protein isolate induced by different ionic liquids
with the assistance of ultrasound. Int. J. Biol. Macromol. 2020, 164, 2277–2283. [CrossRef]

41. Yang, J.; Yang, Q.; Waterink, B.; Venema, P.; de Vries, R.; Sagis, L.M.C. Physical, interfacial and foaming properties of different
mung bean protein fractions. Food Hydrocoll. 2023, 143, 108885. [CrossRef]

https://doi.org/10.1007/s11947-011-0678-4
https://doi.org/10.1007/s11947-014-1272-3
https://doi.org/10.1016/j.ifset.2023.103375
https://doi.org/10.1016/j.ifset.2023.103485
https://doi.org/10.1515/ijfe-2013-0033
https://doi.org/10.1016/j.ifset.2023.103494
https://doi.org/10.1016/j.foodchem.2022.134614
https://www.ncbi.nlm.nih.gov/pubmed/36444092
http://www.aoac.org/official
http://www.pefxa.com/
https://doi.org/10.1016/j.foodchem.2021.129861
https://www.ncbi.nlm.nih.gov/pubmed/33932761
https://doi.org/10.1016/j.foodhyd.2023.108681
https://doi.org/10.1016/j.foodhyd.2020.105708
https://doi.org/10.1016/j.foodchem.2019.03.072
https://doi.org/10.1016/j.ultsonch.2023.106638
https://doi.org/10.1016/j.lwt.2017.05.048
https://doi.org/10.1016/j.foodchem.2023.135626
https://doi.org/10.1016/j.jcs.2014.08.009
https://doi.org/10.1016/j.foodchem.2015.08.069
https://doi.org/10.1021/jf703689u
https://www.ncbi.nlm.nih.gov/pubmed/18489119
https://doi.org/10.1016/j.foodhyd.2019.105337
https://doi.org/10.1016/S0167-4838(01)00336-3
https://www.ncbi.nlm.nih.gov/pubmed/11983388
https://doi.org/10.1016/j.foodres.2023.112713
https://www.ncbi.nlm.nih.gov/pubmed/37120191
https://doi.org/10.1016/j.ultsonch.2021.105685
https://www.ncbi.nlm.nih.gov/pubmed/34364069
https://doi.org/10.1016/j.foodhyd.2010.06.009
https://doi.org/10.1016/j.lwt.2022.114343
https://doi.org/10.1016/j.ijbiomac.2020.08.031
https://doi.org/10.1016/j.foodhyd.2023.108885


Foods 2024, 13, 148 16 of 16

42. Wang, W.N.; Wang, X.; Zhang, H.R.; Wang, H.; Wang, L.Q.; Zhang, N.; Yu, D.Y. Effects of electric field intensity regulation on
protein aggregation behaviour and foaming property of soybean 7S globulin. Int. J. Biol. Macromol. 2023, 248, 125784. [CrossRef]

43. Igartua, D.E.; Dichano, M.C.; Ferrari, S.B.; Palazolo, G.G.; Cabezas, D.M. Combination of pH-shifting, ultrasound, and heat
treatments to enhance solubility and emulsifying stability of rice protein isolate. Food Chem. 2024, 433, 137319. [CrossRef]
[PubMed]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.1016/j.ijbiomac.2023.125784
https://doi.org/10.1016/j.foodchem.2023.137319
https://www.ncbi.nlm.nih.gov/pubmed/37683482

	Introduction 
	Materials and Methods 
	Materials 
	Extraction of a Native Quinoa Protein Isolate (N-QPI) 
	PEF Treatment of Quinoa Protein Isolate (PEF-QPIs) 
	Scanning Electron Microscopy (SEM) 
	Determination of Particle Size and Zeta Potential 
	SDS-PAGE Analysis 
	Determination of Fourier-Transform Infrared Spectroscopy 
	Determination of UV Spectrum 
	Determination of Intrinsic Fluorescence Spectrum 
	Determination of Surface Hydrophobicity 
	Differential Scanning Calorimetry 
	Determination of the Functional Properties of the Quinoa Protein Isolates 
	Determination of Solubility 
	Determination of Emulsifying Properties 
	Determination of Foaming Properties 

	Statistical Analyses 

	Results and Discussion 
	Effect of PEF Treatment on Scanning Electron Microscopy (SEM) of QPIs 
	Effect of PEF Treatment on the Particle Size and Zeta Potential of QPIs 
	SDS-PAGE Analysis of N-QPIs and PEF-QPIs 
	Effect of PEF Treatment on the Secondary Structure of QPIs 
	Effects of PEF Treatment on the UV Spectrum, Intrinsic Fluorescence Spectrum, and Surface Hydrophobicity of QPIs 
	Effects of PEF Treatment on the Thermal Stability of QPIs 
	Effect of PEF Treatment on the Functional Properties of QPIs 
	Effect of PEF Treatment on the Solubility of QPIs 
	Effect of PEF Treatment on Foaming and Emulsifying Properties of QPIs 


	Conclusions 
	References

