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Research Progress of the Effects of High-Pressure Treatment on
Starch Structure and Properties

YANG Yinshuang, DING Zeshu'
(Xichang College, Xichang 615000, China)

Abstract: As a new physical modification method, high-pressure treatment has been widely used in the processing of
starch. In this paper, the effects of high-pressure treatment on the crystalline structure, gelatinization, retrogradation,
digestion, thermal and rheological properties of starches are systematically summarized. High-pressure treatment can
significantly decrease the relative crystallinities of starches and transform the A-type or C-type crystalline structure of
starch into a B-type crystalline structure. And the destruction of the crystalline structure of starch is mainly achieved by
disrupting the regular arrangement of the double helix, rather than directly destroying the double helix structure. High-
pressure treatment significantly increases the retrogradation rate and resistant starch content. High-pressure treatment
increases the apparent viscosity, yield stress, storage modulus, and loss modulus of starches. However, high-pressure
treatment has different effects on the gelatinization, thermal properties, flowability index and consistency coefficient of
different starches. High-pressure treatment technology has important application prospects in the preparation of R3 resistant

starch and new starch materials.
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Fig.1 Crystalline types of starch and the effects of high-
pressure on the double-helix structure
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Table 1 Effects of high-pressure treatment on starch crystalline structure
E PG TEMA JE5% (MPa) WRE (%) A 1] (min ) FERH
Colussi&§!"*! O 0.1~600 25 30~60 BRI R, 250 19.1%M % 14.6%
Chen%* o 0.1~160 6 T BRI R, 450 1 25.4% 71 %528.6%
Bajaj<# ™! e 0.1~600 30 30 BRILE TR, 45 G H37.5%% E25.3%
Bajaj< ! GES 0.1~600 30 30 AT R, 25 1 32.9% 4 320.2%
LiuZ [ 0.1~600 20 20 ARUZE TEBARY, 55 55 H 38.0% % 2£26.2%
LiuZ04 53 0.1~600 20 20 ARIZE S BRY, 25 G H139.3% R 2524.2%
Ahmed%? HFE 0.1~600 25 15 ARIZEIH
Liu&g!) TIE 0.1~600 20 20 ARIZE S BAY, 25 G H138.8% [ 2526.2%
Bajaj % Nz 0.1~600 30 30 ATIZE FLEEB I 45 5 H136.9% % 2524.3%
Li&gR U/ 0.1~600 30 15 ARIZS S BAL, 455 H138.8% 229.1%
Bajaj % EX S 0.1~600 30 30 ARG EEBAY, 25 53 1 32.2% 4 519.5%
Bajaj< ™ I T K 0.1~600 30 30 ATRGE GBI, 55 G 27 4% 2 10.7%
Hu&§" W /N 0.1~600 10 30 ATUGE R BIY, 25 HH37.0%% %216.9%
LiZ faNs ] 0.1~600 20 15 CHIZE OREE
ZhangZ§"”! L 0.1~600 15 20 CHRUZE Fh
Bajaj e 3= 0.1~600 30 30 ATGE R, 45 5 1 32.9% 4 220.2%
Sandhu&§”"! AR 0.1~600 pRAC 10 BRI R
Zhang5:") HE 0.1~600 15 30 BRIGE SRR, 45 5 32.8%4 £8.08%
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Table 2  Effects of high-pressure treatment on starch pasting properties

S WA EIR(MPa) JEMIRIEE(%) [1E] (min)

Y )

Colussi®!"*)  THEEZE 0.1~600 25 30~60
Li&gP /NK 0.1~600 30 15
Li%g a5 0.1~600 20 15
Liu%e =g 0.1~600 20 20
Liu% EiZ3 0.1~600 20 20

Kaur¥P 87 0.1~600 TeE 10

AhmedZ5PY TG 0.1~600 20 10

Sandhuf5P R 0.1~600 25 10

Cappa®7 IEFAK  0.1~600 40 et

Zhang%™"  HE 0.1~600 15 30

Cappa™P FK 0.1~600 40 T

Cappa® JOK 0.1~600 40 61
Liu&§P il 0.1~600 15 20

Zhang®PY ez 0.1~500 15 30
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Table 3  Effects of high-pressure treatment on starch digestive properties

E =D TR R EiR(MPa) TERTHRIE (%) BfME (min)  THEITR FEEN
Hsiao%5 Bid 0.1~600 Tkt 6 FI K RS, SDSEH IR, RDSF it E T
BajajF ™ N 0.1~600 30 30 T RS ET), SDSEH _FTF, RDSH A%
BajajF ™ EEPS 0.1~600 30 30 T RS ET), SDSEH _FTF, RDSH A%
Bajaj 45! R 0.1~600 30 30 Tk RSE it LT, SDSH it 1 Fh, RDS & LA
Bajaj 4™ Kok 0.1~600 30 30 FHA RSE i 1T, SDSH it L Fh, RDS & LA
Bajaj 4! HE 0.1~600 30 30 Tk RS ET), SDSE [T, RDSH A%
Bajaj 45! EE 0.1~600 30 30 Tk RSEHE ET), SDSE [T, RDSH R FAR
Bajaj 4! [AI50E P S 0.1~600 30 30 T4 RSEr it 1T, SDSH i L TH, RDS AR
Jiang 5 Kok 200~500 TeHH 15 F B RS ET), SDSE [T, RDSH R FA%
Hu%§ BN 0.1~600 10 30 Tk RS# AR, SDS i T, RDS &= L7t
AhmedH! TS 0.1~600 20 10 HT RSF & L
Liu%: FidE 0.1~600 20 20 HT RS Tt SDS T T, RDS T =1
LiuZg! iR 0.1~600 20 20 HT RS& 1T}, SDSF [ T, RDS & A%
LiugPY BitE 0.1~600 15 25 T RS& 1T, SDSF [ T, RDS & AL
Zeng 5 I ROK 0.1~600 10 20 T4 RS# 4K, SDS& & ETF, RDSH & LTt
Deng#5 ok 0.1~600 20 30 HT RS# 4K, SDS& & ETH, RDSH & LTt
Lin i S 0.1~600 20 20 HT RS& 7, SDSF [T, RDS & &A%
Linsberger-Martin %" INEE 0.1~600 333 30 T RSEH FT)
Linsberger-Martin e 0.1~600 333 30 TH RSA AL
Linsberger-Martin ¥ wE 0.1~600 333 30 Tk RSEH BT
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Table 4 Effects of high-pressure treatment on starch thermal properties

EZ PN TER AR Hesi (MPa) FEEHM
Li% S 0.1~600 0.1~450 MPaN To., TpiZiff b7t 600 MPait{To, Tp. Tcilisk, AHZ# A
KaurZ567 B 0.1~600 To. Tp. TciZ#i LT+, AHZHilFA%
LiuZgB INEE 0.1~600 To. Tp. TeiZ#i T+, AHZ AL
Chen%24 Hr 0.1~160 To. Tp. T MWik#AL, AHZ AL
AhmedZ5®! #HA 0.1~600 0.1~450 MPaq To. TpiZ %Ik, 600 MPaf To, Tp 4%, AHIZHTIA
SandhuZ" IR 0.1~600 To. Tp. T WilFA%, AHZHTFEAR
BajajZ®) INEE 0.1~600 0.1~300 MPaP To. Tp. TeZ#i[4fik, 600 MPaffTo, Tp. Tcilidk, AHZHF#(L
Bajaj&5>! KK 0.1~600 0.1~300 MPaP To. Tp. TeZ#i[4fik, 600 MPaffTo, Tp. Tcilidk, AHZHF#(L
Bajajs®) Tk 0.1~600 0.1~300 MPaP To. Tp. TeiZ#i[4fik, 600 MPaff To, Tp. Tcilid, AHZEHiF#{k
Bajaj ™ Ty 0.1~600 ToIZ iR AR, AHZE B4 11
BajajZs? e 0.1~600 0.1~300 MPa To. Tp. TeiZ 4k, 600 MPafTo, Tp. Tcilidk, AHZHFA(L
Bajaj&: ) 5 A 0.1~600 0.1~300 MPalq To., TpZ#kEAIL, 600 MPall To, Tp. Tcili%k, AHIZEWFAK
LiuZg(' g 0.1~600 To. Tp. TeiZRHIFEAIL, AHZ AR
Slominska%!"? T 0.1~1000 To. Tp. TeiZ#if#{%, AHIZ TR
Leite%5H i 0.1~600 0.1~400 MPaf To, Tp. TcJtAE4k, 500 MPaJ5 To. Tp. Tcil§%k, AHIZ W%
HuZ507 It ok 0.1~600 To. TpiZif b TF, AHGZ AR
Liu&04 Ere s 0.1~600 To. Tp. TeiZRHIFEAIL, AHZHiFAAL
ColussiZ: gk 0.1~600 To. Tp. TcICHLAAEMk, AHTCIUAAE Ik
ZhangZ:20 e 0.1~600 0.1~500 MPalN To. Tp. Tc LA AE{k, 600 MPalf To, Tp. Tcili%s, AHIZ AR
Zeng s Ak 0.1~600 0.1~500 MPalN To. Tp. Tc LA AE{k, 600 MPalf To, Tp. Tcili%s, AHIZ AL

K, B MERTEOK. SR, FEEE . B L HE ST
To. Tp F1 Tc FJRfE R 5E 4B N2 BT R AR 116717237241,
TSR 3ER A To. Tp FI Tc £ 56 1 555 ARG s £k
BTN, AR, RS AS SE AR R A TE R A AT, 4
KEZBGERTE 600 MPa AbFH 5 % A= 35543 5l 4350
1k, FEL To. Tp AN Tc TLEIMA!S], AN, AN[F]NE
o St Y1) BE Ayt 23 2 B L AN TR 1 R e e, ] an
Bajaj 451 % B /N 22 WE K 19 To. Tp A1 Tc 7E 0.1~
600 MPa 71 [l PN B 25 = 77 0 385 I i 32 i Ak . i
Liu 2501 & B/ NE GER Y To. Tp Al Te %7 -
T e, [RIEE, TR TEN Y To. Tp A Te fEA
[RIABIFFE - 28 AR ] g a1 3-2:34

AH J5 T, TERZH b, B R 0B nie
B AH BRI, UL AL ER AT DA 1 4
AhaEte o R 24 K F13K 5] 600 MPa i, DSC Hii4k
FIIEIE ) LTIE G . T 3R H, W (AH) iTH JS R &
H A i FEAR PR 20 min 5P, HARFRAEER IR IR
R ISR BT I AR

HEAh, R 4 AT LU, E—LE5ED To. Tp.
Tec % AH RILD BRI 2E5 . BN, 76 Liu 2501 1
BT/ INZTERINY To YUY 56.1~57.8 C, IfI7E Bajaj
SER PRI R, N LERT Y To JEFEISR 68.2~69.6 °C.,
T Bajaj 55 (5T h, S 4 FVEN W AH (H 7E
10.3~14.9 J/g 2 [d], Wi{E Colussi 288! AR 5EH, 5
BELERYAY AH TE 15.59~16.10 J/g 22 a] . —J7 1M,
AT BRRDEAS SRR 4 25 Sl s 55— T, TR R
AP ) Tt R b, JERY 27 B I Ak, v i [m]
H2 52 To, Tp. Te FZEMLFNT AH 9T &7, 3X AT
AERAIFFFE T To. Tp. Te 5k AH I B K 2EH

FYEE 2R A
6 TRTHFMY

TEM I T AR 220 AT — AL 45 LA PURP SR i
ARFIHE . ShASKE TN | RRES TS AN ZE IR IZREY . UL
SrMTFebR LR G (BERERLED) | G (FFERCED) . K(FH
BERED . FROEEE . JEARN T . A EREEAE . H
i G'RIRTE BRI S EASTE BH T ; G AT RN e Ay Bt
JEASGTE A 1N K AR S MRTE M3 B IS 11 e shBH. 5 i sh
PTG BRI UER BE IR B B PR s e RN ) S D E
FYEEE DB VIR

26 5 PSS T E AN PRI GER R AR R R i 1Y
WFFT R R, 85— TERZEZHWFEh, AR 7k
=, VERMY G GMEDERRPAO74T 0 BRI, Guo 2510
I Li 2659 31, 600 MPa AP S A3 T TERY FI1E K
TERYY G'HI GUEII . 55, A BRI SE T
TERY B FEULEE BE, I L AL B 7 b R 3 0 258 R bk
RU0ATSTE s = Bt R T BRSNS A AR N,
ZEHTEIN, FEWT R A EREE = T SRR AT B Ui
JEB7A0STE sy, —SERFSE R I, B R TS INTE
By 0 s PE 8 BOER W REAL . SR T Kaur 28571 Guo
AEUOTFN Li AF0Y & B, YE A I I sl e B A T T
PG INTTZ BN . HLAh, Jiang 2507 KB, ¢ G
Wy Bl Bt R T B9 AR AT AT FE B Bk i
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Table 5 Effects of high-pressure treatment on starch rheological properties
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