@kﬁME%ﬂﬁm .
318 20235 3 M C Tk =y =

SAEFHELTH “RBRBNTHENT” HSHEEXEZ—

DOI: 10.16210/j.cnki.1007-7561.2023.03.001

K, Wl A, S5 /N TROG TR RGO BT S L. RIS RHE, 2023, 3103): 18,

SONG J H, CHEN L, ZHAO J W, et al. Research progress on the effect of small molecular sugars on starch properties[J]. Science and
Technology of Cereals, Oils and Foods, 2023, 31(3): 1-8.

NS TR SE R R 1 S R 5308

REGE, B Kk, BRES, L%

(T RkF RRFR, TH 4 214122)

M E: o TBELI-EoTERIRGBE, TR0 —BURLCKRREGAEEE. MoTHE
A TFRAERR . KERRAM ., AR Rt e TiE B WS, 8 EAE ARSI B R TR AT
IR, o FAELA M ARG, THTRAERSRETRAER, T R®B P RE L T RHSH,
TR B BORAT A AR A RSB, B THA A& AR AR ST ERmE R DT
LR AR AERSR PR T2, Eimst R R WA AR E2T0, BRI ER
Sedu PRI F AR, ALER T 2P w I Do FRA LN E 22 R (BRI RM., &
MAE . BRI L. AERAREME . ZAL. HALF) W, EERET REEB KR AT ST
HaE R B RIR ISR G AAE, BEN DN TRERS AR PO L AREAE

FEIF: DR K BT AT BARR

FESES: TS201.1;S-3 X#kFRIRES: A XEZHS: 1007-7561(2023)03-0001-08
W48 B & BB : 2023-04-26 15:51:19

M4 & itk https://kns.cnki.net/kcms/detail/11.3863.TS.20230426.1305.004.html

Research Progress on the Effect of Small Molecular Sugars on Starch Properties

SONG Jin-hong, CHEN Long, ZHAO Jian-wei, JI Hang-yan><
(School of Food Science and Technology, Jiangnan University, Wuxi, Jiangsu 214122, China)

Abstract: Small molecular sugars are a group of sugars with low molecular weight, mainly including
monosaccharides, disaccharides, and other oligosaccharides with low degree of polymerization. Small
molecular sugars are commonly used as food additives in the food industy, including providing sweetness,
improving food texture and optimizeing food processing adaptability. In addition, some small molecular
sugars also have unique physiological functions that can be used to regulate the nutritional quality of food.

Starch is the most common staple component in food, and starch and its modified derivatives are also widely

KRB 2022-03-14

EE£TH: PEELFEOHAA LRI (BX20220135); THA AAR2ERES (BK20221077 ); {TAHA “siiiH-HEHH]” (20222B490);
R AR AL 2R (CXZ2023017)

Supported by: China National Postdoctoral Program for Innovative Talents (No. BX20220135); Natural Science Foundation of Jiangsu

Province (No. BK20221077); Excellent Postdoctoral Program of Jiangsu Province (No. 2022ZB490); College Student
Innovation and Entrepreneurship Training Program (No. CXZ2023017)

EE®N: REE, B, 2003 A, EEARAE, BF5E 7 10 DI KRB HF & 50 . E-mail: songjinhong2003@126.com.
BWEE: OO, 2o, 1993 fFlA:, 1, BhERORSE S, WS o BoK AL S BT & SR . E-mail: jihangyan@jiangnan.edu.cn.

1]



BFHOEE

iRl
4] (1]

£31%5 2023 F E3H

used as food ingredients in food categories such as sauces, dairy products, beverages, and meat products. The

composite system of small molecular sugar and starch is widely used in food. The addition of small

molecular sugar has an important impact on the properties of natural starch, and plays an important role in

regulating the quality of starch-based foods. This article mainly introduces the common small molecular

sugars in food and their effects on the main physical and chemical properties of starch (gel texture,

transparency, coagulation, gelatinization, freeze-thaw stability, aging, digestion, etc.), with emphasis on the

impact of different types and amounts of small molecular sugars on the properties of starch from different

sources. This paper aimed to provide reference for the application of small molecular sugars in starch based foods.

Key words: small molecular sugar; starch; gelatinization properties; freeze-thaw stability; aging properties
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