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Abstract: Wet or dry methods are used for starch modification.The modification reagents can be divided into small
molecules and macromolecules. Starch modified by dry heating with hydrocolloids is a new type, which includes
anion hydrocolloids ( xanthan, sodium alginate, carrageenan, sodium carboxymethylcellulose ), cationic

hydrocolloids( chitosan) and non-ionic hydrocolloids ( guar gum).
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Table 1  Comparison of reaction conditions of starch modification by dry and wet methods
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Table 2 Reagent types and functions of starch modification by dry heating
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Fig.1  Preparation flowchart
of starch modification by dry heating
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Table 3 Preparation of different kinds of modified starch by dry heating with hydrocolloids
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Table 4  Different modified starch prepared by dry heating with small molecule reagents
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