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Functional properties of flaxseed gum and its application in food
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ABSTRACT: Flaxseed gum, as a new type of natural functional colloid, is an anionic heteropolysaccharide mainly
existing on the surface of flaxseed shell. It has the characteristics of gel, emulsification, thickening, etc. It is widely
used in food processing as a green additive to improve product quality. At the same time, as a kind of water-soluble
dietary fiber, flaxseed gum also has physiological functions such as weight loss, intestinal flora regulation, blood
sugar and cholesterol reduction. Therefore, flaxseed gum not only serves as a stabilizer, emulsifier, thickener and
other roles in food, but also has nutritional functions. In this paper, the extraction, composition and functional
characteristics of flaxseed gum were summarized, and the research progress of physiological function of flaxseed
gum in recent years was summarized. The latest researches on different application directions of flaxseed gum in food
processing at home and abroad were elaborated, so as to provide theoretical references for the further development
and application of flaxseed gum in food processing.
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