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Research Advance in Pea Starch

Li Zhaofeng  Gu Zhengbiao Hong Yan

{School of Food Science and Technology. Southern Yanglze University, Wuxi, 214036)

ABSTRACT  The composition, structure and physicochemical properties of wrinkled-and
smooth-pea starch were summarized and compared in the paper. The extraction of pea starch and
erystalline structure of pea starches were discussed.

Key words pea starch, composition, structure, physicochemical properties
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