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The application of phosphate in wheat based products
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Abstract: Phosphate is a kind of food additive, which can improve the
quality of food. It is widely used in all fields of food industry and
plays an important role in the production of wheat based products. In
this paper, the basic characteristics of phosphate were introduced,
and the application and mechanism of phosphates in flour products
were also summarized. Furthermore, the problems of its application
and the corresponding suggestions were proposed.
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The commonly used phosphates in wheat-based foods
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