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Agents in Food Processing and Storage
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Abstract

Water activity is one of the important parameters that affect the shelf life of food products. Although
microorganisms cannot grow in foods that have low water activity, they can survive for a long time. One of the options
available to reduce water activity is the use of humectant agents. Humectant agents are often used in moderately moist
foods. These include sodium chloride, glycerol, propylene glycol, sucrose, corn syrup, sorbitol and dextrose. Humectant
agents are added because of their tendency to water to retain moisture in food products. Alcohol sugars that increase
water storage capacity have been identified as humectant agents. This study aimed to review different types of
humectant agents and their functional role in the processing and storage of different food products.

Key words: Humectant agents, Water Activity, Sorbitol, Alcoholic sugars, Dextrose, Sodium
Chloride, Propylene Glycol
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