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Table 1 Evaluation index for the oxidative stability of animal fat substitutes
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Table 2 Evaluation index for the textural stability of animal fat substitutes
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Fig.1 Schematic model of polysaccharides influenced the myofibrillar protein gel properties through moisture stability

and phase behavior
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Abstract The application of animal fat substitutes can reduce the intake levels of saturated fatty acids and cholesterol in
food, but there are a series of problems including poor oxidative and textural stability. The animal fat substitute stability
and its regulation are important factors affecting their application in food industry. The research status of animal fat sub-
stitute oxidative and textural stability and their improvement methods were summarized, and the interactions between oxi-
dation stability and textural stability were analyzed. The development trends and prospects in relevant fields were also
discussed and analyzed.

Keywords animal fat substitutes; oxidative stability; textural stability; component interactions



