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Research progress of new formaldehyde scavengers in food products
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Abstract ; This article briefly describes the source and the harm of formal-
dehyde in food and its effects on food quality. The types of formaldehyde
scavenger in food and the study of complex formaldehyde scavenger in re-
cent years were systematically introduced. And provided the basis for se-
lecting the suitable formaldehyde scavenger in the future, and looked for-
ward to the environmental protection and high efficient research direction
of the new formaldehyde scavenger.
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Figure 1 Structures of green tea catechins
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