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Application of Cellulose and Its Derivatives in Meat Products: A Review
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Abstract: Dietary fiber is called the seventh nutrient because of its various physiological activities, and its application in
meat processing has attracted more and more attentions recently. Cellulose, with homogenous composition and well-defined
structure, is an important object for research and application in the field of dietary fiber. This paper summarizes the types of
cellulose and its derivatives and their individual physicochemical properties and illustrates the interaction between cellulose
and meat proteins and its influencing factors. In addition, it reviews recent progress in the application of various types
of cellulose in meat products, and discusses their efficiency in reducing meat fat, maintaining moisture, enhancing taste,
improving quality, and benefiting people’s health. We believe that this review will provide a thorough reference for enriching
and expanding the application of cellulose in meat products.
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Fig.1  Schematic diagram of the interaction between cellulose and

meat protein™
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