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Effect of carbohydrate on the quality of glutinous grain starch
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(1. National Engineering Laboratory on Wheat and Corn Further Processing, Changchun 130118, China;
2. College of Food Science and Engineering, Jilin Agricultural University, Changchun 130118, China)

ABSTRACT: Compared with normal starch, glutinous grain starch has lower gelatinization temperature, stronger
aging resistance and freeze-thaw stability, so it has better application prospect in food industry. The saccharide
compound can increase the gelatinization temperature and peak viscosity of waxy grain starch, inhibit the long-term
retrogradation of starch, affect the microstructure of starch, and non-starch polysaccharides can reduce the
digestibility of waxy grain starch. This paper reviewed the effect of carbohydrate on the action mechanism,
physicochemical properties and digestibility of glutinous grain starch, which provided a more complete theoretical
basis for the research on the effect of carbohydrate on waxy grain starch.
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