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Abstract: Wheat starch is the main business material in wheat. It has a variety of functional characteristics
and broad development and utilization prospects. This article is based on a comprehensive and
in-depth analysis of wheat starch patent literature. For global patent output, the current patent
situation of wheat starch is clarified from many aspects such as distribution, time latitude, and patent

applicants in the technical field. We focus on analyzing the public trend of patents in China, revealing
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the development trend of wheat starch industry in China. At present, the research on the impact of
wheat starch has been slower than before, and the development trend is stable. The research institutions
are mainly domestic; however, the industrialization of wheat starch is lacking in the industrialization of
the application of the application of wheat starch. There is still a large room for the industrialization
of wheat starch in many fields. In this paper, the functional properties of wheat starch, such as
gelatinization, retrogradation, freeze-thaw stability and gel property were summarized. According to
the functional characteristics of wheat starch, the quality of wheat starch-based food was improved to
broaden the development channel of wheat starch. On this basis, this article proposes the potential
direction and industrialization of wheat starch industrialization and industrialization, so as to provide
scientific basis for discovering the value of wheat starch and the use of development of wheat starch
in various aspects of my country’s wheat starch.

Key words: wheat starch; patent analysis; functional performance; resource industrialization; development
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