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Content of the Book  
„Functional Properties of Faba Bean Products“: 
     
-  Faba bean history 
-  Chemical composition 
- Biologically activ components 
- Isolation of protein and starch 
-  Properties of protein and starch 
-  Modification of protein  
- Protein and starch as food ingredients 
- Nutritional value and toxikological evalution 
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1 Protein and starch source 
2 Dietary fiber and feed 
3 Flour, protein and starch source 
4-10   Thickener, stabilizer, binder  
11      Thickener, gelling agent, binder 
12-19  Emulsifier, foaming agent,  
     thickener, texturizer,  
     gelling agent  


