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Preparation, properties of starch-protein conjugate and its application
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Abstract: Starch-protein conjugate,a new type of polymers aggregation, can be produced by interaction of molecules. It
can be widely used in many industries as a new kind of biomaterial, which is innocuous and safe, including food,
pharmaceutical,, cosmetic and other industries.So many countries attach great importance to starch-protein conjugate for a long
time. In this paper, much research work on starch-protein conjugate is summarized. The preparations, functional properties and

applications of starch-protein conjugate are introduced. The long-term potential development of starch-protein conjugate is

prospected .
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