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Research progress in the fabrication and application of emulsion gels
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ABSTRACT: Food grade emulsion gel is a semi-solid material, which has the advantages of wide source of raw
materials, non-toxicity, high biocompatibility and degradability, efc, at the same time, its unique three-dimensional
network structure has the ability to protect and control the release of bioactive substances, and these advantages have
attracted great attention. Based on the related research at home and abroad in recent years, this paper summarized
different types of emulsion gels made of polysaccharide-based, protein-based and composite matrix, briefly describes
the bioavailability of emulsion gels from 3 aspects: Digestion and absorption, protection of bioactive substances and
improvement of drug utilization rate, and expounded the application of emulsion gels in low-fat meat products,
immobilized enzymes and other food systems, and looked forward to the future, so as to provide theoretical reference

for deepening the application of emulsion gels with different gel matrices in more fields.
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