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Abstract ; Microgel is a kind of cross — linked soft particles with a size between 0.1 —100 pum, is known

for its diverse three — dimensional network structure and superior physical and chemical properties, and

has shown a wide range of potential applications in foods, medicine and other fields. In order to

comprehensively understand the latest progress and practical application of microgel in food field, the

types of polysaccharides, protein and compound food microgel was focused on, the latest preparation

technologies of food microgel were analyzed and summarized, and their applications in active ingredient

delivery, food flavor substance protection, fat replacement, food emulsification, etc., were expounded.

In addition, the future development trend of food microgel was analyzed and prospected. Microgels, as

unique and high — performance micro — nano particles in the food field, have profound implications for the

extension of applications in food processing, flavor, texture, fat substitution, and nutrition.
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Table 1 Research progress on combined microgels
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Table 2 Advantages and disadvantages of various microgel preparation methods
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Table 3 Advantages and disadvantages of other microgel preparation methods
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