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Research Progress in Micro-porous Starch Prepared by Enzyme Method

TANG Zhongfeng: LING Xin-long, XIE Qingruo, CHEN Wei, SUN Qianna
( Department of Biological and Chemical Engineerings GuangXi Unwersity
of Technology: LiuZhou 545006, China)

Abstract ; The micro-porous starch, which is hydrolyzed from raw starch by starch enzyme under the starch pasty

points is a new type of modified starch- Some influencing factors in the preparation of micro-pore starch were

summarized - The research progress in the above field with enzyme method was discussed - In addition, the perspective

of starch-micropored technology with enzyme method was also surveyed -

Key words ; Microporous starch ; Enzyme ; Modified starch



