17C-14

FUNCTIONALITY OF SOY PROTEIN ISOLATES IN SOY BREAD DURING STORAGE

DILARA NILUFER* and YAEL VODOVOTZ**

*Istanbul Technical University, Department of Food Engineering, Istanbul, TURKEY
**Ohio State University, Department of Food Science and Technology,Columbus, OH, USA
niluferd@itu.edu.tr; vodovotz.1 @osu.edu
2004 IFT Annual Meeting, July 12-16th, 2004, Las Vegas, NV, USA
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