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Research Progress on the Micro—Structure, Texture Property and
Stability of Starch Gel

HUANG Junrong'?, TANG Xiaodong', PU Huayin'

(1. School of Food and Biological Engineering ,Shanxi University of Science & Technology, Xi'an 710021,
China ;2. Shanxi Research Institute of Agricultural Products Processing Technology, Xi'an 710021, China )

Abstract: The micro-structure,texture and freeze-thaw stability of starch gel,the determination
methods and the influencing factors were reviewed. These factors were amylose content,amylopectin
structure , conditions of treatment and ingredients in food. Modifications that could change starch gel
properties were summarized,including acid modification,oxidation modification,crosslinking
modification, carboxymethyl modification, and acetylation modification. With the increasing types of
starch gel products,study on the influence of additives on starch gel properties will become a new
research hotspot.
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Fig. 1 Schematic diagram of starch gel forming process
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Fig. 2 Influencing factors of starch gel properties
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Table 1 Effects of food ingredients on texture of starch gel
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Table 2 Starch modifications related to changes of texture and freeze—thaw stability of starch gel
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