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RESUMO - Este projeto de pesquisa visa entender melhor a reconstituicdo de p0s a base de
proteinas vegetais em liquidos. O objetivo do projeto foi adaptar métodos da literatura cientifica
para avaliar a molhabilidade, a imersibilidade, a solubilidade, a dispersibilidade e a sedimentagéo.
Foram analisadas diferentes proteinas (feijdo com e sem casca, girassol, arroz ndo hidrolisada e
ervilha) e um produto formulado comercial (mistura de proteinas de ervilha e arroz). Os resultados
obtidos ressaltam a importancia de se entender as propriedades especificas de reconstituicdo em
liguidos de cada tipo de proteina vegetal jA que estas tem implicagbes na aplicacdo destes

ingredientes no desenvolvimento de novos produtos e no seu processamento.
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ABSTRACT - This research project aims to better understand the reconstitution of vegetable
protein-based powders in liquids. The objective of the project was to adapt methods from scientific
literature to evaluate wettability, immersion, solubility, dispersibility and sedimentation. Different
proteins were analyzed (beans with and without shell, sunflower, non-hydrolyzed rice and pea) and
a commercial formulated product (mixture of pea and rice proteins). The results obtained highlight
the importance of understanding the specific properties of reconstitution in liquids of each type of
vegetable protein as these have implications for the application of these ingredients in the

development of new products and their processing.
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