5 1 Vol. 5 No. 1
2014 1 Journal of Food Safety and Quality Jan., 2014

REH, hEM, RAKE, BEF F &

( ) , , 100048)
W = ,
KEin: ; ; ; ;

Research progress of enzymatic synthesis of food emulsifiers
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ABSTRACT: Food emulsifiers were kinds of indispensable additives in modern food industry. Compared to
the chemical synthesis, enzymatic synthesis of food emulsifiers possesses unparalleled advantages, such as high
catalytic efficiency, mild reaction condition, high purity and light color of target products. In this paper, four
kinds of food emulsifiers were reviewed, including fatty acid monoglycerides, sugar fatty acid esters, propylene
glycol fatty acid esters and sorbitan esters. Enzymatic synthesis methods, reaction medium and other problems
were introduced in detail.
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