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3.10. Protein crystalinity

Food materials in solid states may be crystalline, semi-crystalline, or
amorphous. Fig. 4 shows the XRD patterns of the protein isolates. CPIs
showed two diffraction peaks at approximately 8.5° and 19.5°, whereas
PPI and SPI showed two diffraction peaks at approximately 9.0° and
20.0°, respectively. The diffraction profile showed partial crystallinity
of the CPIs. This XRD result is slightly different from the XRD pattern of
soy protein, wherein the XRD pattern shows three peaks at 8.5°, 19.5°,
and 24.4° (Wang et al., 2006). Two similar peaks and the same dif-
fraction angles (8.5° and 19.5°) were observed for African yam bean
protein isolate as previously reported (Arogundade et al., 2016).
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