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Abstract

Cellulose is obtained from natural sources and agricultural wastes and is known as one of the most widely used
materials in this industry due to its naturalness and availability. Cellulose has a long-chain carbohydrate polymer
that is composed of repeating units of glucose. The application of cellulose and its other derivatives and
nanocellulose in the production of food products includes plant and bacterial nanocelluloses as stabilizers and
emulsifiers in meat products that increase water and oil absorption and the ability to improve rheological
properties and as a replacement for fat and improve quality. Cellulose emulsions such as hydroxypropyl methyl
cellulose and methyl cellulose as a fat replacement in biscuits that reduce fat and remove harmful fatty acids
and help make the dough soft. Modified cellulose can also be mentioned to improve the quality of bread dough
with resistant starch, which these additives help to improve the rheological quality of the dough and increase its
stability in the baking process. Another application of cellulose is the development of edible cellulose coatings
to reduce oil absorption and prevent the formation of carcinogens in fried foods. Another type of cellulose is
bacterial cellulose, which is a biopolymer produced by stick bacteria that can improve the quality of dairy
products by stabilizing emulsions, reducing calories and increasing dietary fiber, and replacing fat. Other
applications of cellulose and its derivatives include carrying antibacterial and antioxidant compounds in food
packaging, which increase the shelf life of fruits, vegetables, meat, etc., and maintain quality and safety, and
reduce pollution from plastic. This review article examines the applications of cellulose and its derivatives and
nanocellulose in the food industry and packaging and improving the quality of the food products mentioned.

Keywords: Cellulose, nanocellulose, food quality improvement, food packaging
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