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Advancesin Characterization of Amylose and Amylopectin Starch

LI Hai-pu LI Bin OUYANG Ming ZHANG Sha-sha
(School of Chemistry and Chemical Engineering, Central South University, Changsha 410083, China)

Abstract Astwo mgor congtituents of starch, amyloseand amylopectin are distinct in both molecular structures and molecular
aggregation, which resultsin dissmilarity in their physico-chemical properties. Consequently, the application performance of
gtarch is variable dueto theratio of amylose and amylopectin. Current progressin characterization such as purity, molecular
gtructure, reative molecular weight, crystal characteristics, thermal enthalpy and viscosty of amylose and amylopectin has been
reviewed in this paper, which will provide meaningful references for further investigations of structural and physicochemical
characterization as well as the application of amylose and amylopectin.
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