REINNT

RHRERER $£23% 2015 F 52 5

Lk

K IR B Ay PBRAL PR G5 Mg i) )

2 22" ebueiT R WerE Al R B R

(1. Exa@REF Ri5AHFn 2Rttsrh 1424, LiE 200240,
2. BT A ARG, EiE 200242)

BB AR BT 6 B A TR o RN A R B E R AR 0 )
o REFLHRAN, FABKS ARG Y o0 A — R0 2 F ik, 5T F AR
SR TR AL R 8 o A AR AU 0O BT SR, S T AR A S ARSI 3

SRR N F AR W B L R

FESHES:TS 231 ZEARIREG: A XEHS:1007 -7561(2015)02 - 0022 - 04

Research progress in effects of hydrocolloid on the
physicochemical properties of starch
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Abstract ; Addition of hydrocolloid improved the quality of food, reduced the cost and extended the shelf
—life. Numerous studies showed that the effect of hydrocolloid on the physicochemical properties of
starch varied with its own properties. The effects of factors on the physicochemical properties of starch
and the research progress in the related mechanisms were investigated, which laid a theoretical foundation

for the application of food additives in food industry.
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