™ El O v LR 3010 8 1 gl 5 H 5 30l
' M Scopus M ek D91
2 b 3 @DOAT @1 ERR M
M EBSCO O i R B D FICSTPCD

SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY MCA M EBOEARBITIRCCSE A*
@FSTA @ ISR % (WICD Hif
FAT - ISSN 1002-0306  CN 11-1759/TS  msr 1 B 5 RSB BRI P8 F T

BER MR S AR B ER B HAE R SUR B ML B ST R

IER, A, B K, FTF, HES, H L

Research Progress on Synthetic Method of Curdlan Composite and Its Application in Food Industry
WANG Xingyan, HU Wenmei, XU Wei, LI Yuting, MA Tinghong, and CHEN Shan

TEZR R E View online: https://doi.org/10.13386/j.issn11002-0306.2024070054

FRAT RRIRGERE HAN SO

Articles you may be interested in

INBERRIOAEH . DIRE . BOPETr i B i BT Y O P 3
The Structure, Function, Modification Methods and Application in Food Field of Curdlan
B TAkRHE. 2023, 44(20): 475-482  https:/doi.org/10.13386/j.issn1002-0306.2022120186

R N IIREA S G PRI S AR £ i 22 A Hh 1410 ]
Research on Polydopamine Functionalized Composite and Its Application in Food Safety Detection

£ Tk BHE. 2020, 41(14): 344-348  hitps:/doi.ore/10.13386/1.issn1002-0306.2020.14.055
YL R YORE YL G R 25 SR R & S AR L S PR eIk e

Research Progress on Preparation of Composite Film Based on Cellulose Nanofibrils and Its Excellent Properties as Food Packaging
Materials

i Tk RHE . 2024, 45(17): 436-444  hitps://doi.org/10.13386/1.issn1002-0306.2023090299
JEE A H SR TS SR I I RCBE IS 1Y) L W B A P AT

Study on the Biodegradability of Konjac Glucomannan/Curdlan Composite Aerogel
B TAbBHE. 2023, 44(7): 143-151  hitps://doi.org/10.13386/j.issn1002-0306.2022060095

ZRET AR A w5 B AR B A B RERDRE R TR BIF ST 0E
Research Progress of Fabrication of Nano—Cellulose and Its Application in Food Packaging Materials

£ TolkBHE. 2022, 43(3): 430-437  https:/doi.ore/10.13386/1.issn1002-0306.2021020094

MIL-88 AT REAL IR & e S A A BB BRIt 22 R A BIF 52
Removal of Arsenic from Kelp Polysaccharide by MIL-88A Functionalized Polyurethane
B T RHY. 2022, 43(24): 54-61  https://doi.org/10.13386/].issn1002-0306.2022030073

KEMAF AT, PAFHE L


https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2024070054
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2022120186
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2022120186
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2020.14.055
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2020.14.055
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2023090299
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2023090299
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2022060095
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2022060095
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2021020094
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2021020094
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2022030073
https://www.spgykj.com/article/doi/10.13386/j.issn1002-0306.2022030073

5 46 % 5 10 ] i Tl B Vol. 46 No. 10
20254 5 H Science and Technology of Food Industry May 2025

R, WSO, IR, AF . BERS 2 ME AL S G PR A A S HC A B AU ) I S E R (0], R Tl AL, 2025, 46(10):
441-449. doi: 10.13386/.issn1002-0306.2024070054

WANG Xingyan, HU Wenmei, XU Wei, et al. Research Progress on Synthetic Method of Curdlan Composite and Its Application in
Food Industry[J]. Science and Technology of Food Industry, 2025, 46(10): 441—449. (in Chinese with English abstract). doi:
10.13386/j.issn1002-0306.2024070054

- BRLRIA -

L

O AR R B HLE L UK
HI N ST

FE#K, AXE, % B FTFE,IEL,E L
(JERFEIEALITEFR, I BEHT 530004)

i ERRIBARRTHAENG M RARZIRESHE, RE2bcW RSN EHT, T2 TR
ZRE, SEMRARZIRRSEML, BREBLHEL, LI EWEANREN, L 2ELSE5 LD RED R R
Aottt BITRFEMENRKRSBRLAMHEN s, K. ARG DRI WF, £ BAAKRY
RBHAARE, ALBIERBRRSBEORAZM RN, CERRSBELLOMAANHEIHK, LFEX
B, AR, AARERFMEGT ., Rt THETEERAEM. Ritfem A6 K8, LK
AL R AMA LR DB RERAIIK, RERBZATABRAELEGFRAART LT @, AMAERKSEEAE
AMHERE SR AREERZAFE,

KBB4, LA, MGk, SRR, R R A

FES2S:TS201.7 SCHERARIZAD: A X EHS:1002-0306(2025)10-0441-09
DOI: 10.13386/j.issn11002-0306.2024070054

Research Progress on Synthetic Method of Curdlan Composite
and Its Application in Food Industry

WANG Xingyan, HU Wenmei, XU Wei, LI Yuting, MA Tinghong, CHEN Shan’

(College of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)

Abstract: Curdlan, a triple-helical polysaccharide, produced by microorganisms, is received extensive attention in the food
industry owing to its safety and unique chain conformational transformation capability. Compared with other natural triple-
helical polysaccharides, curdlan exhibits superior suitability for forming composites due to its abundant hydroxyl groups
and unbranched structure. Curdlan-based composite materials constructed using different methods are safe, efficient, and
multifunctional food additives, rendering them a hot topic in food research. Herein, the basic structure and features of
curdlans are systematically analyzed in this review. Additionally, different synthesis methods for curdlan-based composite
materials are described, including physical crosslinking, chemical crosslinking, double-network crosslinking, and self-
assembly. Furthermore, relationships between the synthesis methods of curdlan-based composite materials, their structural
properties, and applications in the food industry are examined. Finally, the application status of these materials is
summarized, existing challenges are presented, and future research directions for their use in the food industry are
suggested. This review provides important references and serves as a guide for the applications of curdlan-based composite
materials in the food industry.
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