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Research on new technology of starch gelatinization and improvement

of starch blending characteristics of instant powder

LI Wanbing',JIANG Xiaoyu' ,LIU Ying',LU Yue',ZOU Aijun® ,CHANG Chao'
(1. School of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;
2. Wuhan Huikang Leeds Food Co. ,1.td. , Wuhan 432200, China)
Abstract:; Starch is the main source of calories in the body,and it is a natural polymer carbohydrate com-
posed of glucose. Due to its poor acid and alkali resistance, poor shear resistance and cold water insolubili-
ty,its practical application is limited. The gelatinized starch has excellent characteristics of thickening, con-
formity,improving dispersion and viscosity, while starch gelatinization can also make food soft and deli-
cious, palatability,and easy to be hydrolyzed by the human amylase, which has been widely used in food. In
this paper,the new technologies of starch gelatinization, such as extrusion technology, superheated steam
technology , ultrasonic technology, high-pressure homogenization technology,and microwave technology,are
reviewed,and the effects of different gelatinization technologies on starch gelatinization quality are dis-
cussed separately. At the same time, the effect of gelatinization technology on the improvement characteris-
tics of instant powder is emphasized, which provides a certain technical reference for the development of in-
stant powder.
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Table 1

Comparison of new technologies for starch gelatinization
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Fig. 1 Agglomeration mechanism of arrowroot hot water preparation
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Table 2 Evaluation of tonality
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