CHORTIE Y WK K ¥ R R (E ¥R 2024 4 8 J1
Vol.62 No.8 JOURNAL OF SHANDONG UNIVERSITY (HEALTH SCIENCES) Aug. 2024

XEHRS:1671-7554(2024) 08-0018-09 DOI:10.6040/j.issn.1671-7554.0.2024.0503

EmILFERERE

X B KRB, BR, E2E
(B ZEZEERE MR ERE 15 FF, 2.5 A, TP 400037)

WE. AR T LML R SR ARSI P R R B 52 A2 5 M i 4 B 69 % vk 3R 5 R o A R £ R

ML, SR BB E T R i R e R B IR K R RS B BT R AR A IR R i R AR R

Ve B e iE gk g R, s sh, FLAL R AR 5 R 42 A AR 0 K BR TR R B AR, /—\ﬁi&}lmﬁ]ﬁ\%ﬁn%@%ﬁiﬁ%%fﬁ‘o b

4\/&#2%%»%,@ﬁﬂé&ﬁﬁ%’tﬁfl#&)\?u{cﬁﬁﬁr Lt TR ER ST AERR YR, RNEkz B A E A IR
R E AT RBAT B 0 AT A AR LR il R ARG TR

%fﬁﬂ SUALH) s i Kk I BT i R AR id MAE S

th B 4335 . R459.3;R574 MERFRARE A

Dietary emulsifiers and intestinal health

LIU Shaoting'*, ZHANG Weiwei*, RAN Qian*, WANG Jian'
(1. Department of Nutrition; 2. Department of Blood Transfusion, the Second Affiliated Hospital of
Amy Medical University, Chongqing 400037, China)

Abstract: With the advancement of the food industry, dietary emulsifiers have gained widespread usage in food pro-
cessing. However, their impact on intestinal health has increasingly become a matter of public concern. Emulsifiers can
aggravate inflammatory responses within the intestines by altering the structure and abundance of intestinal flora. Simul-
taneously, they can compromise the integrity of the intestinal barrier, thereby elevating the risk of intestinal diseases.
Furthermore, it is crucial not to overlook the association between emulsifier consumption and metabolic syndrome as it
may contribute to metabolic abnormalities such as obesity and hyperglycemia. Most alarmingly, consuming emulsifiers
during pregnancy or breastfeeding may also exert adverse effects on future generations’ health. This review aims to sum-
marize and analyze current domestic and international research regarding various potential hazards associated with emul-
sifiers, and focusing particularly on their impact on human health, specifically the gastrointestinal system.
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Figure 1 The potential hazards and mechanism of food emulsifier intake
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