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Research progress of application of sodium alginate
in dough system

LIU Hai-yan, WANG Xiao-mei, ZHANG Juan-juan, WANG Chun-xia,
FAN Su-qin, XIE Su-hua, DONG Xue

(Qingdao Bright Moon Seaweed Group Co. , Lid., Qingdao 266400)

Abstract; Sodium alginate also known as alginate, a natural polysaccharide polymer is extracted from marine brown al-
gae —kelp. Sodium alginate, an essential human nutrient — soluble dietary fiber, is very safe to eat and has biocompat-
ibility. It has a good effect on preventing colon cancer, cardiovascular disease, as well as lead, chromium and other
heavy metal accumulation in the body. Sodium alginate has widely used in food, medicine, textile and other products
due to its special physicochemical properties and functional features such as thickening, emulsifying, gelling, water
binding and stabilizing. Sodium alginate has become one of the most widely used food additives and received extensive
attention of scholars at home and abroad. This article briefly described the molecular structure and physicochemical
properties of sodium alginate, and research progress of sodium alginate in dough system (such as rheological proper-
ties, pasting properties and microstructure) and its application in the bread, steamed bread and other related products
in recent years. It provided a reference for sodium alginate in recent study.
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Fig. 1 The molecular structure of sodium alginate
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