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Figure 1 Fruit of six characteristic tropical crops
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Table 1

Extraction technology of starch from characteristic tropical crops
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Table 2 The amylose content of starch from characteristic tropical crops
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Table 3 The granule structure of starch from characteristic tropical crops
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TR SE R AT AL S VE . M 1047/1022 cm ™ (19 LB
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Table 4 The crystalline and semi-crystalline structure of starch from characteristic tropical crops

LR R (Y kil 4 DA iE B ERE
Aﬂ;u[92.93.95,97,‘)8,]l)l,106,107.109~] 11,149~152]
R b = 21.30%""%-45.78%""" 0.6~0.7 nm ' 9.390~9.905 nm >+

n 91,94,96,99,106,142,143
CA :

k%ﬁy\jBﬂ[l&fﬂ,W,llZ,l13.128.157~160]

FAVER: 0.071 A SPVEH: 8.79 nm

5 E“A‘»»/[ u[48,5(),1124l()]~165j e ‘ﬁ— o/ 0 [2,50,160,161] N A Y
B s ﬁyjAm[i.xﬁﬁ/ A 184%41.1% RREER: 0072 A7MY B ER: 8.71 nm™Y
S/YAE
o/ o0, [3.33,34,115] ¥
SR ATB3334115) 9.3% 42064?/;46(: l‘[sz,zs,lsl,ljsg]gﬁﬁ 06934 nm 2! 9061 nm™!
TR e By 32.54%21, 1439 0.6932 nm™'* 9.06 nm™”
#%{i*ﬁ Ag.l‘][56.60,63.122,125.130432,153]’ *&/I\Ij—ljlj IE%LP3:24.50%~26.70%[]33,]56] - -
‘ EiFSEEESNTe i Fi135.4%~41.30%" 002014
B ATRUIGS7.65] FRITEN: 17.15%~21.40%, FRVER: 0692 nm ™, FAEH: 9.074 nm,

Pl R 22.68%~39.20%7 ek 0.709 nm ' FFiEk): 8.858 nm!”

a) “—FR A ILRE

£ 5 R OBEEYITER KR eSS

Table 5 The helical structure of starch from characteristic tropical crops

. FE A e B BE UM VAL -1 4/0-1GHEEFREN
R 955cm™/1022cm™ 1047 cm /1022 cm™ RYTCETEAS & (%) FH(%)
RRTRAN [100,108,152] [91,100,108,110,149]
Kk 1.180~1.393 0.72~1.12 — —
FREVER 0.894~1.69[]X,]]24I()4] 0.55~].12[1x,1124m4] - -
iR 3 0.521%" 1.617%1 — -
RATER 0.68" 0.675" 9.88/39.24/3.33/57.43 91.25/8.75™
REARIER 1,277 90.02/9.98>
— ol [68] . [23] . .
FhF-vE 0.72 0,720 11.14/44.70/4.78/50.52 $8.31/11 69"

a) “—"FoR A ILARE

K&, HRBVNUT N REN, &R
K, REVER, FEEMAEE LR, AFHRiE
ST EEH IR 19955 cm /1022 cm ' AI1047 cm '/
1022 cm 'R HLE 22 FECK,  Agama-AcevedoZs AV
T R AVER 1955 cm /1022 cm f{I4E 40.68, T Fh
TUEM M A0.72, RAAMFFIEMAI1047 cm ™'/
1022 em ™ FI(E I 0.13; Lige N HaE 7 R A MR T
JERTHI1047 cm /1022 em™ HIME 43 59150.675F10.740,
T Luo® AR Fh 73 B3 1111047 cm /1022 cm ' [
B 241.27.

R EITE R XU e . e EA&EN & &
Fla-1,4/0-1,6FF H BE I & EAG BAIRT BRI, (LSRR
ROFE e RIE: AP 5 O PRI b 1 i 0B 2 1)
799.88%A111.14%, RUEHE & 5 439.24%144.70%, V

1914

A B N 3.33%M14.78%, LEMAEEN
57.43%150.52%, Lige NP5 7 B AR T IR
fha- 1, AREFR R )2 B 91.25%4190.02%, o- 1,681
1 B 8.75%F19.98%, T Luosé N7 3 i ffr 7
B a-1,4Fa- 1,655 8 1) & & 75 988.31% Al
11.69%.

34 HTEM

Fe6 IR T R AT VEDITE R 119> T 450 Frfh
WAEYIER ASE(DP 6-12). BIEE(DP 13-24). B2k
(DP 25-36)FIB3%5E(DP=37)& &0 I EFE20%
~30%+ 40%~50%- 10%~20%F120%LL F. {H45—
6 FL B R R O UE R, Xl NPHRGE T — R
PRIOAR S EN, AR, BISEB2BEMBISEN & &4 3
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Table 6 The molecular structure of starch from characteristic tropical crops
G 3RS BEK A (%) ST —_—
el B H [T
R R Al B14 B2 B3
WEAEZ: Mw,
2.OX1085 g/mol!'*™ 51.3~58.45 nm, HHH
n 21.1% 43.4% 12.5% 2% Mn: 1.5%10° g/mol, Mw: BREON .
RE 30,90 70103167170 400 (701031671701 1 4 ¢/ [T0.1016170] _y ¢ g0, [70,103,167.170] 5.3x10° g/mol , 18.1~20.55 nm, i%_l{/;
VER ’ 169152 270,152 ’ 12940152 ' 450,152 Mw: 0.628%10 #959.8~90.4 nm!7*1¢"!
’ ’ ’ ’ ~2.64x10" g/mol!"*’! 174.1 nm!'®
IERAEEEN MW 96.6~150.0 nm!*”]
94.08x10° g/mol™*”!
Mw: 1.70x10°
FHE 25.06% 40.27% 10.50% 6.40% ~5.65%10° g/mol!'™” 184.80~239.55 nm!'*”!
7%7%} N33.3%[50,83,157,165] N49.2%[50,83,157,165] ~18.3O%[50'83'157'165] ~16.42%[50'83'157'165] 3109X]07~4820X107 933~1092 nm[]65]
g/molms]
o 8% 7% 12.30% 10.36% Mw: 1.74x10’ )
’mg\ ~25.9%>171 ~50.1%>7 0 116.04% 0 220.70%7 ~4.61x107 g/mol”!, Mn: 115.4~144.2 nm™
eV 33.89%~38.33%"" 39.06%~39.58%"" 17.13%~18.43%""  4.96%~8.62%" 1.10x10'~2.34x10 g/mol”’
ﬁg&%ﬁ — — — — Mw: 2.386x10” g/mol™® 105.5 nm™®
) HEEEHMw: 2.79x10°
wm 16.36%" 26.33%"% 10.48%""> 46.81% " ~6.20x10° g/mol "', 37 BRI
b~ TR 25.70% THEEER: 46.10% ZHEEEH: 836% CEEIEM: 235%  EEEEMIMw: 1.14x10°  124~134 nm!"*, 3‘{%%8]

~39.19%1124,|30J ~53.24%“24'|30J

~13.74(%3[124.130] ~16.60%[124.13(1J

~5.01x10 VR 141~317 nm!"*!

1[37,]24,]3(),]48,]56]

g/mo

B 29.49%/%% 41.5% 14.9%*

B
B (6]
13.8%

T 20.3%!" 48.8%"

Mn: 2.08x10” g/mol, Mw:

15.0%68! 57910’ g/molml 89.4 nm®’
Mn: 2.14x107
7 .
16.5% ~2:310 g/mol, Mw: 147 6 118.9 nm®”

3.64x107~6.43x10’
g/molm'm]

a) “—FR A ILRE

H16% 27%. 12%F145%. ZhangZe N\ HE ok B
] 5 R 9E B E R 1Y BE K A 8 33.89%
~38.33%(A%E). 39.06%~39.58%(B1%E). 17.13%
~18.43%(B2%%). 4.96%~8.62%(B3%%). Casarrubias-
CastilloZs N4 777 3 BIEF I RIER A
B, BIEEB2EEMIB3IFEM & &0 N16.36% -
26.33%. 10.48%7%146.81%. SaeaurngflKuakpetoon' "
AEspinosa-Solis®e N4 38 T 44 i Al 2 L
¥, HOSZEEENARE. BIEEB2EEFIB3BEM & =V E N
25.70%~39.19%. 46.10%~53.24%. 8.36%~13.74%FI
2.35%~16.60%. SRR, R EYTE R K BE
B RO IE FOKVE R AUOKTER B, X AT RE A RO
BB m i R R 2 —. Rt R (R I B 6 FE A
B, AR AR E e R E 9. Tappiban®s
OIS R S by (SR B BEHEAT I 5, 45 SR W S

HEBEBHNESE DM N1392.5~2000.5.
1443.0~1588.5F11296~1529, SCHEGEMIIE LA FE 5
Ai 739 916.0~16.4. 15.4~16.4%115.9~16.5, SZHEVEH)
W 2 11 5% A5 B 43 A 43 i N37.3~37.64 37.2~37.7
37.3~37.7.

REVEN . BRI A Ve 1 90T 40 A Al
[l 42 AT FE T, AR =R 0¥ &5
R S o PN LSS S s N 2 T P N
VER AR > BT E, HELREREOR, X
RS S AR R RIR . A KA DL R s A B s LA
5. Tappibans AV F AR B HERE (il il g 7 WA
HU ST JERT I3 RAR I 2242, 43 354,95~
57H151.3~56.35 nm, HH EEEEH N18.35~19.75F
18.2~19.65 nm, CHEE 1 H63.2~90.441159.8~83.05 nm.
TappibanZs AR LLAL T 53 4B i b (R 2388,
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HOP SR AR 152142 53.35~58.45 nm,  ELEEIER N
18.1~20.55 nm, ZEEVER) N60.1~87.95 nm. CastanhaZs
NS e P e 00~ HEBE (0 AT BRI V8 1 1 A5 K
BVEM R EEEZ N174.1 nm, EH) T EMwW)N
2.0x10® g/mol, 4F 8% M1.1. MutungiZs A48 A 2
WM B 2 T B Mn) FIMwZr 3 A1.5x10°
5.3x10° g/mol. Rolland-Sabaté A\ 345 fyith i A 2
STHETER FIMw 594.08%10° g/mol.  Tan2s N'*ILb# 7
ARE KA ZE SR, BoRHEMw40.628x107
~2.64x107 g/mol, ik 11245 1£96.6~150.0 nmiti [H
3 4Y,. Rodriguez-AmbrizZ5 A FiWang25 AUOMR 5
{7 BE Y20 (K Mow S L 49 5909 1.70% 10°~5.65x 10° A1
3.109%10'~4.820x10" g/mol, 734 J% 43 1] J92.24~2.82 A1
1.147~1.232, [EJiE}-4245 518 184.80~239.55F0
93.3~109.2 nm. & E IR FIMw, Mnfl[a| #1425
MA1.74x10"~4.61x107, 1.10x107~2.34x10"Fl
115.4~14420m"””. WAEREHHIMwH
2.386x10" g/mol, [AIJEF%4105.5 nm, 4 TENT
1%x10" g/mol 57.79%, S FENT1x10"
3x10” g/mol i {1 4 H80.35%, 1K T-3x10” g/mol
B 97.79%%. 15 by S B VE B Mw A 1.14x10°
~5_01><1()7 g/m01[31,124,130,148,156], E%‘}i%MW%
2.79%10°~6.20x10° g/mol' " B 37 BEE K (¥ 7] e 21
Ay MI124~134 nm™) 141~317 nm! "', g
Pl 7 JEM IMn, Mw A E]iE - 422 ) h2.14%107
~2.5%107, 3.64x10'~6.43x10"#1107.0~118.9 nm™>>*"",
FVER FIMn, Mw AL iE 438 23 5] 92.08x107,
2.79x10"#189.4 nm"".

4 PR

TER WL TR BT FU R SR, W T SR
TR HERVEE . pH. WROKYE. WM. ¥
T77. WHERAE . PR B VE . RRRAS SE It
AHALIESE, SR A MR Ve R (0P 5T 52 L e mT BE F)
ER75

41 [JE. pH. HeM%E

Rt Al EIE R K2 HOh A, BRI AR
i, FERETE R AR B e, g
By hyre e @l Rk A e s e, R7RI
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ToMRr BT E I VE R P EEAE, BIET6% LA
J:[173’174], k%ﬁ&go%U\J:[I(M’HS,”SNISO]. ‘{E%\E/‘J@?)ﬁ
AL DL L SR AR e i, X LR A T Tl AR
BHIAEAEEE Y. KZE. &FE, HY%E. meRA
PERGER OO Hrhg g A U R R
B PR MRS, HER S E A KN AT T S SR R
g AR B2, W 9T K B B R UE R B ME AR R AE
042~075 g/Cm3[115,117,145,155,181], E@%?ﬁ*ﬁmﬁ*ﬂ%}
J£90.28~0.33 g/em™™' 1 g g LB YRR T UE 0
(I HERH 25 5 43 1 °R0.47710.62 g/em™ ™), 3 5 B 3 25 25
VEA AL SR VE A ORI, B R UE A LL SR
bl ST

42 WKW AR I BWE

ARSI T Rt I VB vE Ky B K R v ¥
fRFE . B2 S B (GRS). 6FF R I K & — R
E07~3 g/g[&Zl,33,39,54,65,100,115,121,126,133,142,182,183,186,187]’ W
?EE‘HE_Ez g/gu«[:[&21,33,54,55,65,115,117,121,182,183,186]. é
FEVE R BB A /e P IR B L SRR R A 8
ﬁ%’ ,H\iﬂ&ﬂ(‘fi*ﬂﬁﬁﬁ g/gU\«F[Z,MAS,I13,128,159,161]’ %&I\
A — B3R K L R K P e 2~16 /g,
R R AES g/ RN, K2 MR g/,

OFHIEN R R 2 HON0~27 mg/g, HIER
I IR ZE R, ARE SR I 3 R S H e
WV Al EE R 0B 352 m, A0~95°C, Wil
AT 90.54% % ~60% 7 B 7 AR AL T B
2~60 g/g’ "ML Ajrlanggah N HRE T 1ERSOCTF,
Budi Jaya( [} J& P4 S0 HE DA ) A 285 K IR0 Al B A
0.205+0.105 mg/g, f#ilH /) °N7.222+0.348 g/g. Mei%%
AR T AR TES5°C~85°C AL R, TR E
[ 71453 BIAE1~25 mg/gf2~23 g/gZ84k. Ceballoss
NI 5 7 3R R TR R S b P BT, B R A
A BRI A S K (R TR A T (6.0%) S 5 1K T3 3 AR S e iy
(14.1%F113.4%), TiHZE 155, H55.7 glg. BREGEM
)5 fife P N gz g B A D IR (50°C ~95 C) ) A2 4L
%EON265 mg/g[96,159]$uo.5N98 g/g[2,109,112,113,159,161,185]‘}0@
WA, KEZHFERED 16 mg/gbA
—F[48,161,163,166,188], Hf_/;ylﬂjja—::ss g/gU\—F[IO‘),l12,113,]59,161,185]-
O UK IR A AR I ) S R MR R O,
R FE TS N0.13%~20.59%, H i /736 )
H3.33%~23.00% ST ISLISO] e B e 11 VAL
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Table 7 The whiteness, pH and packing density of starch from characteristic tropical crops

R EYITER [EgEN SLEAHL pH WA
RE Bk =N 96.02""7! 4.90+0.12!"%! —
FHEVER B, Pt e g 76.30%~89.88%!' 774 4.601'* —
- . . 0.42~0.75 g/cm’
T B B ER — 90% L/U:[”S'm’ 179] 6.56~6.70t"%1 [115,117,145,1%5,?2311
T SR EI 68, B AR AR I gt g 1) 97.5%LA L1 473" 0.28~0.33 g/em’™!*>1¥
TR WA GRS 79.635 6.26!% —

JER: 0.62 glom™™

a) “—"ZR AR W ARIE

R 8 ORI BRI R IE S &Y

Table 8 The water absorption/oil absorption, solubility, swelling power and transparency of starch from characteristic tropical crops

R e TR K W TR (2w Ll
AT 2.3 g/g[92.1oo.142] o 0.54%134_g0o, 14! 260 g/g[91.<>7,138,149] 50%~70%.1%%!

5 g/ghl RO

wn st e

R 0.89~2.82 g/g[ss,ns.lxs,lss] ~

T By 0822 g/g[8.21,54.55.121,182] ) is g/g%g’?s:.ss,lzmxz]
TR 0.77~2.04 g/g™> 2 0.91~1.02 g/

B RAVERY: 1.23 /gl JEAVER: 93.58%F1Hh

FFVER: 095 /g TiEk: 74.71%

0~26.5 mg/g”*"™"

0. ) )
190 g/g[Sll 15,117,183,186] 20.59%[3.33,115,1 17,179,181,186] ~23.00‘%)[3,311 15,1017,179.18
0~20%[55,121,]82]
48.87%~93.5%"

2.14%N19%[39,(;O,62,]53]
59%152%!1%)

. o) 1 [48,113,129,161,185
g/g[z,loQ.l12.113,159.16|,|x5] 3.5%LL T !

THCE 24 his}12.10%, HE 3
Lise) ST I5 6% R1.20% 7
RIA- I 4.579%")

13%-~ 9

1.33~12 g/g[54<55,121.1xz] 3804155

2252173 g/g[w,(yo.]zo,lsz]

o, [62]
40.75%144.70 g/g" 3nkihi

a) RN AR ILARIE

Ji£ 38 7R 0~20% A8 46 1202 g i B A
1.33~12 g/gP** > Adebowale®s \PUHE Tk B
Je H R Elekiri (O TH A R e by, HBEMERR, 1F
50~80°C T M48.87%I NN ZE93.5%. 15 Ly My Vs ft JiE
2 14%~19%3700021331 g 4 992.25~21.73
/gl 012153 - Ramirez-Brewer&s N 7w Rh S
SUENT, FL AR AN T8 R, 3 N59% 52% %
40.75F144.70 g/g. SARSKRUL, OFTE R, 37 B IER
THEL ARG RT 5 SRS A A0 B 8 R e by (1 W /K P AR el
P2, B TR, 3 TR E i > £
NEWi& &) B2 %, JENDRI I B B Sk i R A
HERCMW. oFPER Th AR Ve R I I f e, HOE
FHAE50%~70%" ", A REMHIRE, BEHEER
38%", HAtiRy (35 U A LA, X R B

R R SR b BRI FH T b B . R
*J/J\*EEE1N53§Wiﬁj\%zig{fas%u«[\—[48,113,129,161,185]. &
B VER S, U 24 Wi IE VLR N 12.10%, THUE 3
HE RN B R1.20%" 70 R BoR, M1 E
95 05 TR 3B % 4.57% ) P R 35
B B 7E3% 5 A7)

4.3 WAk

ORI (1 R L (329) Fh 72 BT [ I Ay 0 B
EVER . TR . BEEEH . FEER AT A R
TR . OKZE . KZEMW KRR E R
6O~800C[80,97,189,I9O] i%’%ﬂfﬂ?70~75°C[70"92”'00’1”]. 7,(
VTR R AL A T L) s e E B0-0T LI LISO)
FpEO1 A et 701 g R 0 OV o 7 AT s a4
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Table 9 The pasting temperature of starch from characteristic tropical
crops

HEEA (D L
KE 60~80°C [80,97,189,190]
FRETER 64.6~86.0°C[37'l13’129’16”

E%%#ﬁ*ﬁ 77.9~91 3oC[6,32,33,115.119,171,176,179]
T SR 64.6~85.7°C!!>12!
FE Lo 71.3~85°C[124’125’13]’]87]
g0 ST s P FIFF R :70.95°C F174.45°C1

IR T, AREIER AR B i T KR 1T
AL T DRI m TR N i A 55 S
& T @A " FREVER IS, B e A
EHETHZemn™, & oken "
SRV 3 Y 1 ORI, (Rt A 4,
TranZs N VHRIE T —Fh e rE 9% 4 % A0 TUE M IR GG
AR R64.2°C. 98 BIEM ROV S . A ES
J . ZAEFRE . A EE — S T KRR . R
SR . TRER, KT DR EERY. FNEk
FEF, THELSER IRVA RS B 28 B MIL T D44 S
B Fokiem R EEEm T R R RVA
B 2k v T E ToRIEM TR T A v Y, R
ST VR 1 VA 0 B L S R B, (B B
JiE N2 AE 6 L U R IR, B ke it 2R B
Wi LU 5 Bk A TR AL, B B e e

44 PJ1 R

R0V 7 6P Re (o HHE R W T il o 2 /R 3
EIBUDSC)IIE [T 245, 6FPRF R EDDE
K EIFF R (To), WEAE(Tp), 21530 5 (Te) Btk S L% 3 2%
TR T e R~ B B> BT B> AR S B~ B
TRIEM A, G (AH) IR R 3 B e
>TH AL V8 K~ AR e R A 7 B TE A~ R B> R 3R
SRYERY. B R T S TR 2
i, X I UK PR BT R B I R R
—. IEFORE R FIDSCEHE T @A Z Y,
9B EVER RIS (T, Tp, TeRAHGH, 435
36.00~87.73°C, 55.00~91.80°C, 58~130.82°C,
0.33~480.05 J/g!®! 1> 11O II86] - b g A rh T
40~500C[115,183,186]$D72N88ac[6,117,154,155,176]’ TPEEE;%NEF

1918

3175N9Ooc[6,115,]]7,154,176]’ Tcig‘%qjﬂlglr\/
11600[6‘25,35,115]’ AHW 3 34 1720 J/g[26,27,29,115,181].
Tan’ NPSRGE T A RN 0 T0, Tp, TeAAHS 5
N67.3°C. 70.9°C. 74.9°CHI118.5 /g, TMOderindeZs
NS 28 R 979.3°C . 84.7°C . 89.4°C Al
14.1 Jfg. B SR TR 5 B HO T R
iﬁ*}/}[65,67,68]'

4.5 WD Bk R

Gl € 3 A VY 1 AR M 1) S5t B
WYL SR RN, 8D 7E — B A S n S
TPRa, TIRABEEEI R, X R MR A i i 7
REAEERTIBL AL 6% (wiw) IS S e R I e T 2K
AT 9, B R 2 A 20
AT OO0 e B R RS T A S v
OB 1OLI2I G0 (wiw) LA I8 5 B VE R T IR IR
A J BRI BRI, R P 5 9% (wr/w) B TIT Tl T
RO T, SR AR P 1o 8w/ w ) ST VT T g
FRPM2N 1 4% (wiw) BA_E BV AT R s e Y, HoAEpH<3
LAk R E 2 AR AT A SRS
VAR SR H I 2 s 6%(wiw) s
SRV BT, gt s B PR R e iR P (R
BT EAIET REE T T2 ki, A
SRy, TR RS E R TE 6% (w/w) IR T B
AT BRI, T Bk R T A, SR o 7 S I
e E .

4.6  REbRLEE

WA ZE R R AR e MR, TG K e
T AR AL FE 1~ RB TN, 5% (wiw) i & &
P3P0 A Y M 2 K R B e A 50% Y, 1T IR ]
B TR LT ALK Garridess N
fRIE 7ok B B TE R R RS E T, 10%(w/w)
] S B )R S R E 3N R kR B LR OK RN
0.45%~0.7%, 1 18%(w/w) & & &K K KE R
0~0.5%, fHCHRIGHET B TIAZEIER. FEE
K VR AR e M R IR 2 57, RIS 2%~72%
a8 s Rk i AR O R B FR
B AR R e U R R R R R T
PE— M 2, KA 19.7%~55.0%"") (A5 34y
SRR R RS E MR, AnDutta AT ED B2 BT 5 4R
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Table 10 The thermal properties of starch from characteristic tropical crops

== R
P
TR o Tp Te AH
/}\%i}%*}/} 50.9~68 1OC[70.91,92.94,91]41.]50.]70] 62.62~74 310C[7O,91.92,9495,14],]50,170] 69.56~86 770C[70.91,92.‘)4,91[41.]50.]70] 2.07~18.5 J/g[70.‘)l,92<94,95,I4I<150.I70]
ééii*ﬁ\ 57.33~76 020C[2,48.l12,]13,128.157,162] 60.64~79 800C[2,48,]12,113,128,]57.162] 66.02~89 900C[2‘48,112,1]3.128,157,]62] 1.73~17.5 J/g[2,48.l12,]13,]28.157,162]
/‘B‘Z?%#ﬁ*ﬁ 36400,\(874730(:[6,1]5,116.145,179,]8()] SS.OON()IISOOC[(),IIS.]16,145.179,186] 58N130.820C[6,1]5,116,]45,179,18()] 033~48005 J/g[(),llil1(1,145.179,186]
ey 67.3oC" 70.9°C 74.9°C 18.5 1/g"™
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Table 11 The digestibility of starch from characteristic tropical crops
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Table 12 Application and technical means of starch from characteristic tropical crops
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Figure 2 Deficiencies and development directions of research on starch from characteristic tropical crops
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Research progress of starch from characteristic tropical crops

WANG Xu, ZHANG JiYue, ZHANG YuTong, CHEN XiaoAi, XU Fei & ZHANG YanJun

Institute of Aromatic Beverages, Chinese Academy of Tropical Agricultural Sciences, Hainan Key Laboratory of Suitable Processing and Quality
Control of Characteristic Tropical Crops, National Tropical Plant Germplasm Resource Bank of Woody and Grain Germplasm Resource Bank,
National Engineering Research Center of Important Tropical Crops, Wanning 571533, China

Starch, being the predominant carbohydrate in nature, serves as a fundamental energy source for various physiological activities in
human life. The characteristic tropical crop starch, found in typical tropical crops such as cassava, banana, jackfruit, and breadftuit,
has garnered significant attention due to its diverse multi-scale structure, distinct physicochemical properties, processing
characteristics, and wide-ranging applications. This paper provides a comprehensive summary of the research progress on starch in
tropical crops from various sources. Specifically, it reviews the extraction technology, amylopectin content, multi-scale structure,
physical and chemical properties, processing technology and product application of starch in cassava, banana, jackfruit, breadfruit,
mango and Pouteria campechiana. The future development direction, application prospects, and research suggestions of characteristic
tropical crop starch are also discussed to provide crucial theoretical guidance for enhancing the processing level of related products
and diversifying food sources.

characteristic tropical crop starch, Structure, property, application prospect
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