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Fig.l The substitution mechanism of different fat replacers®
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Table 1 Crosslinking method of fat mimetics composed of proteins and polysaccharides
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Fig.3 Application of fat replacers in dairy products
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The Application of Fat Substitutes in Dairy Products

Zhang Can, Yang Yang, Ma Chunmin, Xu Yue, Bian Xin, He Yinyuan, Zhang Na“
(College of Food Engineering, Harbin University of Commerce, Harbin 150028)

Abstract Dairy products, as a food with almost perfect nutritional value, are indispensable to humans. However, the
high content of fat in dairy products may have adverse effects on human health. With the increasing awareness of
health, people have started to consume low—fat or low—fat foods as a way of life. Therefore, fat substitutes, which can
maintain the delicious taste of dairy products and related functional properties such as texture and rheological properties,
and can reduce fat content, have emerged, which has a very broad market prospect. The classification and preparation
of fat substitutes, the research progress of their role and application in the field of dairy products were reviewed, which
provided theoretical support for the research of new dairy fat substitutes. And the research direction and prospect of fat
substitutes in the dairy market were discussed.

Keywords dairy product; fat substitute; fat; research progress; preparation method



