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Study on the nano-starch and its application in food industry
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Abstract: Nano-starch has many excellent properties such as rich
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source, non-toxic, renewable, biodegradable and good biocompati-
bility, but also has the nano characteristics showing effects of the
small and quantum size, surface and interface, and macroscopic
quantum tunneling, which was widely used in food industry. The
main aim of this review was to introduce preparation and modification
methods, and physicochemical properties of nano-starch. Meantime,
the application of nano-starch in food industry was also reviewed and
prospected.
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Figure 3 SEM micrograph of starch nanocrystal from different source
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