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Research progress in starch modification by heat moisture treatment
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Abstract; The heat moisture treatment refers to the relative lower
humidity and temperature in a certain time, and it is a physical modi-
fication method of starch properties change. This method costs lower
and avoid the pollution by chemical modification, and achieve the
purpose of improving starch specific features, which has been show-
ing a good application prospect in modified starch. This paper intro-
duces the effects on the starch structure and properties by heat mois-
ture treatment in detail, and finally expounds the mechanism of the
heat moisture treatment starch and the research progress in food ap-
plications.
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Figure 1 The amylopectin molecular structure destruction of

skeleton diagram after heat moisture treatment
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Figure 2 The molecular structure of the starch granules

in different levels
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