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As global demands for plant proteins continue to rapidly grow, the opportunities for the use of lentil and 
faba bean proteins within food and beverage applications continue to emerge. Through this research we 
intend to increase the understanding of how current industry processing affects and impacts the 
functionalities of these proteins, identify the functionalities that make pulse proteins unique within the 
marketplace, and to develop new/innovative food products through the use of lentil/faba bean proteins 
in the formulations. In working towards these objectives the program has optimized the protein 
extraction process for lentil proteins, and has scaled this process up to pilot scale levels. Part of this 
optimization process led to an increased understanding of how variation in pH conditions during the 
processing and protein extraction impacts the functionalities and properties of the desired proteins.  It 
was found that lentil proteins have a very strong foaming capacity, and have the capability to create 
stable, long lasting foams before solidifying or gelling. This particular function is preferable for such food 

applications as cakes, mousse, and ice creams. With the identification of these unique functions the lentil 

proteins were incorporated into cakes as a foaming ingredient. Cakes were also utilized as the medium 
to demonstrate the effectiveness of using lentil proteins to replace or partially replace egg and dairy 
proteins within cake products. 
 
To date this research has found that lentil proteins have a range of functionalities that make them 
suitable for specific food applications. Lentil proteins have lower gelling concentrations than pea and 
chickpea proteins, and they have the potential to be used as a thickening agent in food products (eg. 
soup, yogurt, ice cream). The foaming capacity of lentil proteins is excellent, and as a result they 
demonstrate a solid potential for replacing eggs and milk in certain food applications. The blending of 
lentil and cereal proteins can effectively increase protein content and quality in foods, and make them 
more acceptable to market segments, such as vegetarian or vegan. The optimization and successful 
scale up of lentil protein extraction processing is an initial step towards unlocking the commercial 
potential of and access to lentil proteins. 


