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Research progress on the interaction between curdlan and
biomacromolecules
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ABSTRACT: Curdlan, a type of microbial extracellular polysaccharide, is widely utilized as a food additive due to
its exceptional gelling, water-holding, thickening, and freeze-thaw stability properties within food systems. In recent
years, the research on the regulation of the interaction between curdlan and biomacromolecules has become a
research hotspot in the field of food science, aiming at optimizing the texture of food, enhancing the stability of food,
and promoting the development of new healthy foods. However, a systematic summary of the interaction between
curdlan and biological macromolecules, as well as their regulatory mechanisms is still insufficient at present. As a
result, this review offered a comprehensive overview of recent research progress in the interaction between curdlan
and biomacromolecules, particularly emphasized the interactions between curdlan and polysaccharides, proteins and
other macromolecules in food applications. This review aims to establish a theoretical foundation for the precise
design and innovative development of functional foods.
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Fig.l Chemical structure diagram of curdlan
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Fig.2 Functional properties of curdlan and its applications in food
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