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Application of fat substitutes in modern food research
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ABSTRACT: Excessive intake of fat in human body is the main cause of obesity and cardiovascular and
cerebrovascular diseases. With the gradual enhancement of national health awareness, people gradually pay attention
to fat substitutes with low calorie and low energy. Fat substitutes can not only meet people’s sensory needs for color,
fragrance and taste of food, but also reduce the intake of fat without changing the taste quality of food, which is of
great significance to prevent various chronic diseases. Therefore, producing low-fat or fat-free food is an important
way to improve people’s eating habits and improve people’s health. Fat substitutes are a kind of substances that
mimic the fat in natural foods, which can be divided into 3 types: Fat substitutes (esterified derivatives of fatty acids,
with almost zero digestibility in human body), fat simulators (carbohydrate fat simulators and protein fat simulators)
and compound fat simulators. Fat substitutes can reduce the fat content in food, and more importantly, they can

improve the oral sensory lubrication texture of food. This paper summarized the application and development
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prospect of fat substitutes in modern food research at home and abroad, in order to provide guidance for the research

and development of low-calorie diet.
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