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Application of modified starches in pasta products
TAO Jin-hong, ZHENG Tie-song "

(Department of Food Science and Nutrition, Nanjing Normal University , Nanjing 210097 , China)

Abstract ; Along with economic development and the rapid pace of modern life,the varieties and quantities of pasta
products as staple food are growing, that is the inevitable trend. It is the objective requirement to improve the
quality of pasta products. Modified starches are being widely used in food processing owing to their good
properties. The application of modified starches in pasta products such as bakery,noodles and quick frozen food
were reviewed in this paper.
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