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Research Progress in Analytical Techniques During the Gelatinization of Starches

Guo Li,Du Xianfeng

(College of Tea and Food Science and Technology, Anhui Agricultural University, Hefei 230036,China)

ABSTRACT The gelatinization of starches means that the inner structure of starch grains in water during
heating will change from order states to disorder. It is not only make the starches easier to digest in the
body, but also effectively control the quality and texture of the products based on the starches. Some analyti-
cal techniques used during the gelatinization of starches in recent years, including SEM, XRD, NMR and
DSC, were summarized, The development situations were emphatically demonstrated. In addition, the mer-
its and shortcomings existing in these techniques were discussed and relevant improvement methods were
proposed. Analytical techniques more widely apply to the gelatinization of starches. The specialties and be-
haviors of the gelatinization of starches were also proposed.

Key words gelatinization of starches, analytical techniques, research progress
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