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Abstract; In this paper, the chemical and structures properties of
starch commonly used in several noodle products were first intro-
duced. And then the applications of starch, chemically modified
starch, pregelatinized starch and resistant starch in noodle prod-
ucts were introduced respectively. Finally, the application
prospect and challenges of starch and its derivatives in noodles are
prospected in China.
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Table 1 Chemical composition and structural characteristics of starch from different sources
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Figure 1 SEM images of starch granules from

different sources
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Table 2 Physical properties of starch from different plant sources
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Table 3 Different modification methods, preparation methods and applications of starch
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Figure 2 Effect of hydroxylpropylation on the

morphology of potato starch granules
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