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beans, oil crops and so on, which is widely applied in the food industry
used as the food antioxidant, antibacterial agents, colorp gents, chelating agents and preservative. In this paper, the structure,
composition, physical and chemical propetties of phytic acid/ odiunt’ phytate were briefly reviewed, and the application and research progress of
phytic acid/sodium phytate in the food industry were reviewed. The application and research progress of phytic acid/sodium phytate in the
processing of fruit and vegetable products, beverages, fermented foods, brewed wine, fat and fat products, aquatic products, meat products,
bakery products and pasta products‘were mainly-introduced. At the same time, the existing problems in the application of phytic acid/sodium

phytate in food industry and th

ermeasures were discussed, and the development trend of phytate/sodium phytate was prospected. It was

pointed out that'the current high-puri

phytic é/so

emulsification.and microemulsification technology, which is the future development direction.

hytic acid and solid phytic acid had high production costs and could be improved by phytic acid
ic *ration materials in the future. In the meantime, in order to increase the application range of phytic acid in oil-soluble foods,

phytate. emulsions and microemulsion products can be prepared by the modification of phytic acid or by the means of
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Table 1 Phytic acid content in different foods, legumes and

cereals

BRSNS ks 2
P, IPs IP, IP,
X % (Betzes) 0.56 69 22 6 3
Xt & 1.12 93 5 72 0
F L5 0.84 87 9 4 0
BEG 1.09 91 6 4 0
Bt g 0.93 90 5 0
# 91 0. 0.4
EARIRAR ) 74 20 3
LERER “om 21 2 0
2RwEN 007 Se0n 2 10 8
17‘{':%57\ 0.10 26 38 25 11

0-81 87 11 1 1

# uz%(kﬁ ) 0.38 51 32 13 5
A 0.62 81 16 2 1
KAk (0.55%:%’ 8.70 93 7 - -

RARR2% ) 6.55 92 8

BA 0.57 54 31 11 4

HE 0.81 76 19 4 1
KEIRGE R 10.7 88 12 0 0
BLAE K 24t 1.64 92 7 0.5 05

bES 0.008 100 0 0
BRIy 4 0.77 88 11 1
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N E (R 0.76 70 24 5
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Table 2 The use scope and usage of Phytic Acid in food industry proposed by United States
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