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Effect of Component Interactions on the Physicochemical and
Digestive Properties of Potato Starch

YIN Liyuan"?, ZHOU Huihui"?, ZHENG Zhenjia®, LIU Wei', LIU Qiannan', ZHAO Ruixuan™, HU Honghai'*
(1. Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences/Key Laboratory of Agricultural Product
Processing and Storage of the Ministry of Agriculture and Rural Affairs/Integrated Laboratory of Potato Staple Food Processing
Technology of the Ministry of Agriculture and Rural Affairs, Beijing 100193, China; 2. College of Food Science and Engineering,
Shandong Agricultural University, Tai'an, Shandong 271018, China )

Abstract: Potato starch is widely used in pasta, dairy products, meat products, confectionery and other fields, and
has high economic value and development potential. Potato starch has low gelatinization temperature, strong water
absorption and high transparency after pasting, but it is easy to aging and has poor thermal stability. Nonstarch
components such as dietary fibres, proteins and polyphenols can interact with potato starch, modulate its
physicochemical and digestive properties, and expand its application fields. In this review, the effects of
polysaccharides, proteins and small- molecule polyphenols on the physicochemical and digestive properties of potato
starch were focused, and the future research direction of potato starch was prospected, which would provide a reference
for the application of potato starch in practical production.
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