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Research progress on the effects of ozone treatment on the structural

and processing characteristics of food starches

2 4

XIA Rui'

x| ®E

LIU Li-jun'

g

CAO Meng-ling"

ZHAO Guo-hua'*

R

YE Fa-yin'**

(1. PURg R B i B2 Be, IR 4007152, H R H 2 TR R PG, B 4007155
3. Vi K% EMAY 5 TRERELRPF RGP0 FER 400715
(1. College of Food Science s Southwest University , Chongging 400715, China ;

2. Chongqing Sweet Potato Engineering and Technology Research Center . Chongqing 400715, China ;

3. National Demonstration Center for Ex perimental Food Science and Technology Education ,

Southwest University, Chongqing 400715, China)

WE:XLENALT RAAFRRALLRHNGF X, HE
TRAERZERN S TEMB BES R THEF 0
WRAAR G R E X . AR ETHE—F
L 2

K et R RGEAKR ;RN

Abstract; This review introduces the chemical properties of ozone
and the ways of starch ozonation, and then summarizes the
effects of ozone treatment on the molecular structure, granular
characteristics and processing properties of the starches. The fac-
tors effecting the starch ozonation are also reviewed. Further re-
search directions on utilizing ozone reasonably to improve the
starch functionalities are also suggested.
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Assembly used for starch ozonation system
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Table 1 Effect of ozone treatment on molecular structure of starch
VE R B e O = X UE 3 - 45 A8 1) 5 k) 16 B A 27 CHk
5 8 3 SR 47 mg/L, Wik 0.5 L/min, b H R ERERA G A 20.6 0FFE Bk 0.02)0~0.09%6 [16]
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R . N BRHE 0.002% ~0.011% 5
AR VE R (JER U 0.66 g/mL;pH 3.5,6.5,9.5) &b 1 9.5 I fifF B A9 3 8y 4> T & 4 [22]
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HLRJE 25 °C Ik
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A Hfil s ] 10 min % 36.29, M, /M, TG i E A5k AL 0.048% ~0.063%
LR BE 20~65 mg/L;AbFH 10 ~40 min;
g T T e T R A BRI 0.12% ~0.32% [241
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W2 R RALAEWE] 5,10.15 ming Tk Sl HHEER&E MM M /M8 BREE 0.322%~0.587%; r25]
LS
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