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Fig.1 Viscoelastic behavior of starch—protein mixtures

during frequency sweep test
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2 RS.RS-CMC #1 RS-HPMC &R )
RERMENTHL
Fig.2 The variation of modulus with frequency

for gels of RS, RS-CMC and RS-HPMC

BEVS LI — P 2R K P BT B T A 2 B
VB Ji e sl B AR 590 )32 B T £ i AR, Fang 2502
ATF 5 AR T 5 A0 2 T ik 235 4 M 0 DR A A o 9 728 1
REM SN, 45 R W], o oL B 45 4 JE LU IR I 2R 45 7%
JISE X A5 W F) AL AT T BRI, AR B 4
VAR EG , o TBE S 25 v I (A A S 53 o 1 i A7
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Fig.3 Creep curves for gels of RS, RS-CMC
and RS-HPMC
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Fig4 Torque development during pasting
of maize starch—fatty acids blends, as a function

of temperature of pasting
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PR I A 2R 10 86 P i R T v S K L,
CaCl, HAT R0 M r A, L tand fHURZ485 T
AR R, R W] CaCl, B E 42w 1 LRS/KGM 1R
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TN 3 A T A AR SE BRI Toad B e AR AR . 2) 3 i
BFF 5 i 98 R 2 0 T A A A LA, B i A
THT AT 1) I8 ML, 300 45 ol A1 3 ) e T A 2%
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Rheological Characterization and Properties of Starch—-based Dough: A Review

Mi Geng', Wang Tian?,
g g

Li Xuepeng?,

Li Jianrong®>, Xie Jing"

(“College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306)
College of Food Science and Technology, Bohai University; National & Local Joint Engineering Research Center

of Storage, Processing and Safety Control Technology for Fresh Agricultural and Aquatic Products ;
Food Safety Key Lab of Liaoning Province, Jinzhou 121013, Liaoning

Starch dough is a special type of dough that is made by mixing and kneading gelatinized starch as a binder
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with dry starch. Foods based on starch dough have a low and single nutrition and are not suitable for generous intake.
Starch doughs which are compounded with other polymers attract more and more attention nowadays. Rheological proper-
ties are the most important method to characterize dough quality. There are relatively few studies on the rheological prop-
erties of starch doughs, and some of the mechanisms are still unclear. In this paper, the characterization methods of
rheological properties of starch dough and the effects of exogenous additives including protein, hydrocolloid, lipid and
salt on the rheological properties of starch dough were summarized and analyzed, and the existing deficiencies and prob-
lems in the research were summarized, which provide reference for the follow—up research.

Keywords starch dough; rheology; structure; exogenous additives



