2025 4F 45 50 4 4 4 1 h WA 33

HRER DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 230572

AEFERENEMBEREES KRS
FANEMEAPN AT RER

G2 AR BT B A, KRR
(1.7 Tl X 5 AR 5 12, #6001 4500015 2. /) fe 2R e TE R TR P, 400 450001
3. A AT (SR ) A TR 8], 7T R T 462600)

E 5K A B B & (HMIVP) LA 8 & &6 0 Fo 12 B B4 5, €% X35 302
B — A R A9 SR R e o B S B B e — 80 £ PR, BB T S5 E QKL M
AR A EE QRO R S 2 B AR, BEANET 3L
HMTVP o 69 f AR A % B T R 8 T 548 R R RN AT R4 4 5 40)
LM, ST BT S MMM EQWARIIER, EENET BT S 4L HMTVP 46 5
R, S4B PR AT T R BT S M 5 B ¢ R 2 640 AR A R G R =
B N B E HMTVP 6 i i ik e 25 S 25 M5 3R 3 % S b o 4 J6 THE— F RTS8
F R AR, R K LRI BT 54 HMIVP o a5 7

S BT 54 WA R G A

PESHKSTS201;0629. 12 XEFRIRAG: A XEHS:1003 -7969(2025)04 - 0033 - 07

Research progress on the structural characteristics of anionic polysaccharides and
their application in high-moisture textured vegetable protein
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Abstract; High-moisture textured vegetable protein( HMTVP) has become an excellent choice to replace
animal meat with the advantages of high protein, low fat and low cholesterol, but there is still a certain
gap in its tissue structure and taste compared with animal meat. The interaction between anionic
polysaccharides and proteins can alter the functional characteristics of proteins, thereby improving its
texture and taste. In order to provide reference for the application of anionic polysaccharides in HMTVP,
the structure properties of some typical anionic polysaccharides ( sodium alginate, carrageenan, xanthan
gum, sodium carboxymethyl cellulose) were described, and the interaction between anionic polysaccharides
and vegetable proteins was briefly summarized. The application of anionic polysaccharides in HMTVP
production was reviewed, and future research directions were prospected. Anionic polysaccharides alter

the secondary structure of proteins through
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texture property and fiber structure of HMTVP and
enhancing product quality. In the future, further

research on polysaccharides and proteins can be
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Fig.1 Molecular structure diagram of sodium alginate
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