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Research progress on the influence of extrusion processing
on the physicochemical properties of starch
WANG Pan'? ,WANG Li - ping', TIAN Xiao — hong' ,WU Wei - guo’, TAN Bin'
(1. Academy of State Administration of Grain,Beijing 100037 ;
2. Hunan University of Commerce, Changsha Hunan 410128)

Abstract ; Extrusion processing technology is one of an important modern food processing technology, it
has been widely used in grain food processing. Many studies have shown that extrusion processing has
brought significant physical and chemical changes in the cereal starch which affects the quality of prod-
ucts. The different parameters in extrusion process could produce different effects on the change of
starch. The effects of extrusion processing on the physical and chemical properties of grain starch was re-
viewed from the aspects of starch composition, molecular structure , particle characteristics, crystallization
characteristics , gelatinization properties and hydration characteristics,in order to provide an important ba-
sis for the processing of cereal food and the application of starch modification.
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