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Research progress in preparation and application of modification starch
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(School of Chemistry and Chemical Engineering, Guangxi University for Nationalities, Key Laboratory of Chemical and

Biological Transformation Process of Guangxi Higher Education Institutes, Nanning 530006, China)

Abstract: The main modification methods of starch in recent years are described in detail, such as physical

modification, chemical modification and biological modification method and composition modification method. The

application of modified starch materials in many fields like paper-making, pharmaceuticals and foods are introduced. The

synthetic methods and the application of the modified starch materials in the future are prospected as well.
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