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Abstract
The application of propylene glycol alginate (PGA) in baking products was studied in this paper.
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The basic properties, structural characteristics and multiple functions of PGA in pastry making
were discussed, it provides a reference for understanding its unique advantages in the field of
baking. Compared with traditional emulsifiers, PGA is different from traditional emulsifiers in that
it not only has excellent emulsifying performance, but also shows thickening function, and can
significantly improve the elasticity of dough. The stability and anti-aging properties of PGA in
baked products were also discussed, which provided important reference for the storage and shelf
life of products. Through the introduction of practical application, we provide the concrete appli-
cation method, dosage and effect of PGA in pastry and other baked products, and provide practical
guidance for production practice.
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1. 51§

B AATTRE B TR B BRI B s ol T Ih et & ShAs IR i) /& SR i,
7 SO £ 1) A SRR BT A B R RS 5 T PR 75 5K o IR SERR TA RS PGA (Propylene Glycol Alginate)
PERTE RS T T iZ A B, 7EBRSE . HARSEE K AIHLX 4 BAME A, a1 A B 1) 4
FHEAARAE[L]. 2017 F 11 B, EZRPHERASGEN 7 PGA HIT A B ity THIEL. Kk 554Uk i) v Bl
BTG . PGA [N AN A Bl T it i) 36 v 4 o= R R 11U, 3 B T ol — S 4 i i3 v 75 22
LA NAI[2], IR T & S i R ket . — S GE AL v BEIE B 1 25 A e &
[ S S S e ] I R Dt <06 NG N (2195 S T T 50 )5 a1 8 PO 25 B 5 s 1 M A 0 2 e R R o B =
b 2T TN R I (Acetem) 5 L6 £ iy i 7 A AR A ELAE S T RRAT R REA 35 A 3] Mk N B R EROR,
TFTRTR TN —BERG 2 — R PERE AR R Ve & S N7, 7EV0 3% H 8 FH 5%~10%11) PGA ¥ N GBI SL I R
U AA AR [4]. MG A AT, QR Y 5E F BE4F4E 3 (HPMC) S, A Bh T BRI AR = A, [R] B ik
T A BRI A FE . ZEDETHRIVE RN 2%~5%11) PGA SRSZIL T T AL AR5, AT LAz %t 4
H IR WL e S A A T AR . A, PGA BB RIUFHIEH . Ak, RN R e SR,
FEARAE UKL 75 4 B A 7 DB B35, R 3%~8%(1) PGA [6], ] LASKE B - R i fH 1. B
] % BSCSRE 1A) SR A BT il 22 A A R R IR RSB T, PGA AR B R 1 R e B T 5t

2. PGA N&5H 54A R,
2.1. PGA M55 514 R

PGA HIEEALE A a-L-15 78 Bl I (o-L-glutamiic acid) 1 5-D-H 2% i (8- D-glutamic acid) 41 pf) %
ik, BALYEHIII R [7]o o- L IS HERE IR A& — PRI RR IO A4, RIS AR DL ik, X,
B5 f-D-H MR RIES RER R . f-D-H BRI S — PR, —RBEIRM 57— Aok, &
MRS o-L- Vs BERERANIE . PGA IS BAT €M E WS ER AR ANE, URPERR 25 & k254
WA SN . BN, PGA FERdh Tk ol FIAESGBAFR . Ao, [FII E  24 A0k TE E X 25 1 3 A
HAUTREN (8]
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(l)H
R =-CH,CHCH;, NagtH

22. EHERESSTHME

PGA il 25 2 il I F i B B 5 M A I e B A & il 15, A U R RR T B2 (PGA) I I 78 F 2L A0 4%
JERHER . R AR BRBR AT, $REUAifb[9]. N T IR m A Y, SR ) PGA TR E AT
PEHUFIAl P IR, BRI 25 A IR

HT PGA & o-L-BEIRM p-D-H el it IR m k., HAN S FRER oL- B
(147.13 g/mol) 1 p-D-H #& HERE R (87.08 g/mol) IAHX 4> F Wi FiE 2 A1, (B {H) N 234.21 g/mol. K47
FAHNT 57 i & 10,000~25,000 [10]. SEPR&HI PGA 4 F Rl B A AR T8, BRI T &0
B RPLFA R R .

3. PGA BUEE4k 5
3.1. A MiHERY

PGA B HEMFAAIER, BT PGA HISE/KMERIFREEASE AR N R BAE R, KK ARAN
WA GIE—#E, MIMTERE SRR EY . BRI 0.1%0% PGA AT AR K Ik bt g A2
JRi T A BORE R 38 53 2 B 1], B7 Lk AT TR I R o R b R A AN SI TR B R IR, A BT v vk IR
IORERT CLERA Sk, T A RN . LUK, PGA BT LAYERGYE pH G (B H 75 pH 2.5 %2 4.5 Z [A]) R +F
HAAAFEEM[12].

32 REM

PGA (IR —RElR) B AP AN & 8 S ke . AT — R E RN E R, PGA Kt
EPEREE A AR X LA B B T B EA TR A BT SN . — T 5T K % T (Food Chemistry)
e, FEH PGA T 3B 4 F T (it e i) it o 1) 3R 20 PR TI AR B (R FF IR s I FLAL AR e 1k o SRR &5
RER, SHAWAALFAALL, PGA TEmdh M sg R BE AP IPTER e, A LR T £ il i (0 o = A0 1R
FA—T R T (International Journal of Pharmaceutics) FIRF7E R, PGA 1ENAMBIAEAAELS RS
TR PRI RIFMRRE HE[13]. L4 RE/R, PGA it 548 S TREREE WA &Y, MUYk
FE T H AR 5B, R CRRE T 29I RE IR B o 7E 4 25 1F T, HoRase MERIIE B (43 PGA TE &
2= 24 S5 AT R ) B B AT

TFIETR 2 — P Z LAY, IS PGA A B T 43 e RAE A RIS 4 T AR e M, $& = b
PREMEE Y. S ERmnEES FRIE R, £BE TR ERTRESECN RIRUR, Wias,
5. PGA IIAAAER] LARH (R85 A1 At e i &2 B B 5 R RIUTE ,  4ERF 0 I IR AN [ 14]

3.3. K& L. HEKRY
KEM: PGA &—Mar/KERAEYE ST, B HERREE. BREVIIHFRE KREKS T,

DOI: 10.12677/hjfns.2024.131001 3 5 E R


https://doi.org/10.12677/hjfns.2024.131001

Bl %%

A BT 2ERR B PR T K A3, R BIRIR R ROR - R B Dok, PGA BZK G ME W] T BGE &l it
FEH IR . B EE[15]. PGA K SR HA K i i, TR RCEAT PRI REE IER. XAE R
At A il 2 TR T NI, Bt R e AR AT

pretett: —HRTSIERN], PGA B —EMPIaLlE, RENeH Bk B ik BiE . B hi2 35
A AN AR 1R R 22— . PGA AEA— R R AR I HTAM A, A7 BAEPURZ 107 i h 15 21 ST [16].
PGA [IiE A IR IUAE NS IR SR 8 (1 et b QIR R BBk 0 1 A5 R, 5 BBR A S PE AT
JePER IR PGA I AT REA B T IR #E R R 2 (1 2R B, 3o 445 B TR ) 4 A AN i RS ARARAE

HARNE: PGA BoA RIEFHIAEYIM AN, RS EARE AW M T AL TRMAEYIR R 5 T 1)
WHot. TR LA i, A TAHSUE S ML, HIk, PGA fEER%: A HIE S AR sidfk, H
TANREFRMAL TR . T FEARIE, PGA EHZUEE SE UG v UL EATREME, T AN S0t B A4ii sAS
BRI o

4. PGA fEREIE S an P B9 A
4.1. EmEAMEE

2T R P A, PGA RESTHEALSG, WREEW[17], i1 a8 510 i & B A BAE
A, B 7B, IR P AR SR A, (A5 B S TR AT . PGA BRIV Bk
BT ANIEE Z FE AL, 187 7 i afm rks]. Kk, BTEAWRER,. i rfeE
VEAS B4R, A HLAE AR5 (1 3k A5 b B R 08 R LR RANARAR, e llod FH T A s A AR (A THD it v
XSS, FR, ZEPIEY T AR, AHEES T TARE, s fERdt 15 R ERIEE,
P ARG

VA VR T B A R 3 BN T T AR AT, (R 5 K A B0 e i 22 DS ol ot 1 55 )
R TR, NATT— BELEERI F0 5035 (1 7 4, G — B A 12 AR R A ke o538 4 7 THT A 7 S [19]
FEASCHE TR, AR INASF R ) PGA BEATSZLG, Z5REIR, I PGA Z )5, T # BRI H A
132G R [20]. B VRGBS TR B, VAR T A1 At st 2B R Ria s . SR, 7EAE R AR R R) T
2 PGA I &y 0.29%I0F, ¥R TH 1) N B 25 8 R IR FRAR e [21], /K EFN AT R 457K IR & = A, T 1A
mi SRS T RSN PGA 1% 1 B8 2

tb4h, BT PGA AR RIFARE, 5k FAHEAEM, o LE e Wil s, &
L7 R N R

4.2. BFAORK

IR INE R PGA, BHT T AT A S AR A, Amckss 1 SLpsth, AEET B s A A R
M, AR, EERINES R 0.16%, LA B 0.16%, 5K 0.11% [22], B PAEE SkE
i, (EHEE NS, WA S, RTINS, MR S AR O B L T . AEIRAIE D AR
AR, R RTREE A KA R BEREZ MY, PGA NIk S IRAT RIS 5], RS
IRPRAE R R B T ] L, TR T 777 b Y LR TE

4.3, EAKREEHA

FELGEGEARE PR RE p, SRE R (7K 23 FT BE i BT, S 307 i o M A 24 50 sl AR
7SN PGA il 5ok AHEAEHT, b 7oK A% [23], FEtl Rtk o (A, A AR A TR 4R
P BENS DR FF— B BT AT 1
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Hx, KGR ERER Ky el — RPZUIR, ST IR IR ZRHA KR, P
BRI T RANGELL, AR 25 A IR AN SRR, FEAR 17 b (R B Al o o AE IR B, Sl 5 n
—ERM PGA, T LA RSz SRR TR AL AN AL U R, PR ERRE IR 1 /R [24]

4.4. PGA BfRmA 587ttt

X BA PR RERIAS IR CSL (SUALFAREIBEI%) . SSL (/K (L AL mele) . FAE AR MR Hrh B4, 723l
WA T, ARG FFIRIU t, REUSA AR /KR &), S & S PEA LU [25] [26] [27].
MEZ T, PGA fEFA T H BB AR -

72 T EL AR AT ThBE T T, PGA HA MR IS - PGA [RIN B AT S RE A I Dh g, X A0 E D) g
175 PGA 7E 0. i 1 vh A% A 35 58 AT K FH (28] SRy B A AL RBOR, G m FLAGTR AT RE B IS
FH o SRTT 0 R T ) £ o B e B L A RO S 0T T A1 ) 3P AT 558 S IR 4 PGA AT REEE N ILik[29] -

5. PGA SH R thEF1E
51. EAREN

(PGA) 5 B BEM . RGBS &, o ASZELWME N, 38 = i i it fese A
. DARRFERUPE R W B, WERFEWIE PGA S HESH NaH,PO, %58 &fa e A & f, "Ltk
BA—[F) PGA F& g 730 15 B 47 1) R e 20 [30] o

5.2. RE

PGA MR —&AE M, 7T LA R SRR JORSE P fh IR AN A3, ™ s s A
BORANUL. JEH T A0E . RGFERGFE dh b, SN —BAE 0.2%21 1.0%Z 18]

5.3. HIRER

R IAE S A A T 2 R, SIS E 0.1%3) 0.5%2 [7][31], PGA Fl3E J& i i Hip [
A AT Tl 4% S R R I FLIBAR &R, il FyH AV RL % . AT BT 7 1o B RN R e Y R

6. &it

PGA fEMIH fh ARl DET 2R & S U B - PGA AXUAT B T3 ™ S iR 2 2J 1k, 38 RE
3 SO T VAL R, D e )t T R P R Rk AESEBR F AT DURRR 7 i R LA SRk
FALH PGA, JEHAEIBSRZ AR LB K R 5 i i, PGA JEELH T RAFIVIERITE . BEE W AN
FIRERN, AP EERERE R TS, $EHRENZRATR.
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