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Research progress of polyglutamic acid on functional foods
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Abstract . y—Polyglutamic is a linear polymer connected by glutamic acid via amide bonds. Its good water absorption
and moisture retention and biodegradability make it widely used in the food industry. y—Polyglutamic acid has many
beneficial effects on human health, such as lowering total cholesterol, enhancing immune function, and increasing
calcium absorption. Therefore, the basic structure of y—polyglutamic acid and research progress of its application in

food industry are reviewed ; the latest research of its effects on the physical properties and health functions of food are

focused in the paper.
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