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Research Status of Wheat Starch
XIANG Feng—juan,SU Lei,ZHANG Xiu-nan, QIN Ren-bing,ZENG Jie, LI Guang-lei’

(School of Food Science , Henan Institute of Science and Technology , Xinxiang 453003 , Henan, China )
Abstract: Wheat starch is the main component and important energy storage substance in wheat. The
development and utilization of wheat resources are affected directly by its properties. In recent years, numerous
scholars have conducted in —depth studies on various aspects of wheat starch. In this paper,the structural
characteristics of wheat starch; the functional properties of wheat starch,such as gelatinization, retrogradation,
freeze—thaw stability, gelatability; and its application were summarized. The development trend of wheat starch
was prospected to provide a reference for further research and utilization of wheat starch and to promote its

development and utilization in food and non—food fields.
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Fig.1 Structure diagram of wheat starch
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