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Modification of starch and application of modified starch in foods
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ABSTRACT: Starch comes from a wide range of sources, but its properties are limited due to its easy aging, low
shear resistance, poor thermal stability and freeze-thaw stability. Therefore, in recent years, people use some
modification methods to change the original defects of starch, so as to obtain a new modified starch with excellent
performance and wide use, and is widely used in various fields, especially in the field of food. This paper reviewed
the preparation methods and principles of modified starch, summarized the structure and characteristics of modified
starch, and introduced the application of modified starch in the food industry in recent years. Finally, it outlined the research
focus for the future development of modified starch, aiming to deepen understanding of modified starch and provide

theoretical basis and scientific advice for improving the overall technical level and application of the food industry.

KEY WORDS: starch modification; method; food

BIRVERIAR VA, HorT 45 R A SRR 2807 RAF (22 52,
R LUBORE LB, has T A B RO TE 25K 2 75

TERY I H AR S — ORI HR R B2 H w1 2T SR AE R T B AR XSRS IR, AT
RS, EEEFETAY . RE M. ZX%. FUER R R a BL, b B ¢ BUA v A, ¢ BUA N RIR ¢

0 5

il

BEEWE: FGE SRR SN (8 i 224 KU % B B (5 7R3 T )

Fund: Supported by the National Key Research and Development Program Post-subsidy Project (Food Safety Risk Monitoring and Early Warning
Management Platform Demonstration Project)

ik T AN B PR g L R

*ZHANG Xiu-Yu and JU Yang are Co-first Authors

HRIEEE: EIE, W, FEERI I AT P . E-mail: 593433471@qq.com

*Corresponding author: WANG Fei, Ph.D, Beijing Xinrui Haoyang Technology Co., Ltd., Beijing 100071, China. E-mail: 593433471 @qq.com



12 B dn 2 4 R R I A 4R

FH15E

RUFIH a/b BUFEALPIRD, it s a F0 b BYRYIERY; v 7Y
MR B —IEHR . EAEEh—FULm . EEE e —
WA DL R AR VE M —E 51, B2 Hh SRR LS I T iy
B, — T S A I R AR TE . SR R, ek
BB P A R BB VE A RS BEYE R, B
AT S, T VA8 AU 235 A S50 88 11 45 it DX FTAH G B A 1) T 2
TEIX, HAEETEMEEH o-1,4 BHFELE SN DA
TN SCREVERY = R Ak, AR, AT
IR T L a-1,4- B BEMESD, 0L o-1,6 BT HEEATED.
T B VE R A S BEVE R M AP B 25 5, HIEk ok
JEAS R W 25 22 ) A A g o A R TR), (A5 A 9 AL
FEMERIZS I IRE P AR B i HIER W E Sy B
WAGHE . £E 515 . ZaTeiE . WSS OB
T2 R T4 Rl L

SR, A RARVER HAT 15 . AME . wT AR AT
H YRR o (D TE P ER RN A P SR AT 9k A7 — S
S Bl A AR EEZE L BUBTEIRE AR . RIE
Tk PREEIEAE | BKIAR . BERE225E, HTE Tl S
SN P2 2 T BRI an R 2 ik B T2 R AT R
R R B A 22 B WA B, SE MRS T e =
FEWL R, AT SCE TR R TERE . ORI G, 7
RARVEN A 5 A Atk 13 2o S X e Ry A 7 ek
AT ARAF P AR M Ve b . B FIER o FRE T e
R AT S )5 R R TRT B M5, T A3k o U A el 4
BET S50 E SR, YER AT DR 2 - T E . L i
BARBEATH A A D H Rt 5k /i 45 5 3k Fn
Kokt Z, taeh BRI, Wz AT, Bz
HR T AN Rk VA T AR TE AR i B, B
LM, PR HOGERE, T DITE IR . =8y u R
IX pH ZMF N O R R AR e 1, AN CRAE RS A R

e i
bl . mRfL. AfbstksE

Ak
VERIE . ARG,

Pl

SCEFULTERE, TERURE Ak RS IR R S etk Ab
BT L, FRIRTEMRIE, i nTE R e pBE L
FRRE F75 1 o0 B ¥ A 32 bt LA ¥ /K P A MK 2 K
71, BCEVERE R RN LERE, TR T T
(EAR TR A, o A S IR =% P A L | o)
VER BRI . BN AR AR AT BT

ASCERIR T o PR e O LR St 7 i, e T
PR JE BPERE, A TR A P N SRR S, f
JE RS R BEAE £ ity U B ) i b P B B 1 1l
X F R OB B B AL AT B S

1 MM RE

H Al B A VF 22 il £ b E A 0 T IR g AT R T &
s Tl b AR AR £ b Tl B R AR EE o
B OUCHEVER P T R YR fbaE . RS — R R
AT E 20 A e B AR (WLIEL 1) il a8 vk Ve d 1 32 22
JEH R AETER A F 15 | ASH Y B BB I sl Bl 28 e A9 43 F KN
FOBE RO PR, T 5 5 A0S A AR o

o2 Bl PR HL B AR 35k 25 0 B o ol o 4
£, PTG E W BGE BRI . B R A S R
T C2. C3 F1 C6 PLERIFRIEE. SRT, (LG MkF I ikAf
TEVSTE R PREE fa 3, R, AT LSl R B i R A8 Y
PR, XS IR RE B . B . B T A
AR, HRAE T AR T 3 o X BRI A i T ik
FESRBEREA | S R 8 Tl 07 T 438 T T L
AR, Rk e A R R T AR BRI T
ZITTREE . A A SCE R AR A & A ARE S, Tolk il
HARE B B SR TR PR BE R BB 1 O i A e A
58 N T & | B A S G W SO ed ik 1k AN i i
T 2 (o VAR 00 75 b B AR A e AR SR Y e o A A AR

Ve RAREEAE

R

XUCEE
LA AN I e

foc Sk
e BN-
>
-

- )
+ - > - &

XU P

BT SR ik

Fig.1 Starch modification method
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