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A Review on the Effect of Dynamic High-Pressure Microfluidization Treatment on Physico-chemical Properties and

Structures of Polysaccharides
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Abstract: As an emerging means for food processing, dynamic high-pressure microfluidization is widely used in the
extraction and modification of polysaccharides, which can change the structures of polysaccharides by physical means,
thereby affecting their physico-chemical properties. This paper is focused on summarizing the effect of this technology on
the extraction, structure, and physico-chemical properties such as rheology, emulsification and gel properties, as well as the
relationship between the structure and properties of polysaccharides. Moreover, the existing problems in the research and its
future development trends are proposed.
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