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Research progress in starch retrogradation detection technology

YANG Chun-Hua, QI Wen, HE Yin-Yuan, ZHANG Na’

(College of Food Engineering, Harbin University of Commerce, Harbin 150028, China)

ABSTRACT: Starch retrogradation is the process by which disrupted starch molecular chains recombine to form an
ordered structure. This mechanism is complex and therefore a combination of methods is required to fully and
accurately analyse the changes in starch properties during retrogradation. Since starch retrogradation affects the shelf
life and sensory quality of rice and noodle products to a large extent, comparative analysis of starch retrogradation
detection techniques is of great importance both for the development of starch theory and for the quality improvement
of rice and noodle products. This paper described the most widely used technical testing methods of starch
retrogradation, summarized the testing principles of each technique from the perspective of deformation testing,
spectroscopy, thermal analysis and microstructure, respectively, and analyzed the main measurement properties of the
different testing methods for the samples and the forms of characterization of the crystalline structure, in depth to
provide a reference for the selection of starch retrogradation testing methods.
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SRR A P R TEL IR 42, 3 el BN 11 s (1 MELIER 38 B XA
PEAFPRUCEAR, N TPA £k b ml LATH 25 AR RCE P AR
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Table 1 Comparison of different starch retrogradation detection techniques
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