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Advance in Microporous Starch’s

Preparation Using Enzyme Method
YANG Sheng- dong, HOU Ju- min, ZHANG Lin,
LI Xin- xin*, ZHANG Ling, WANG Xin
(College of Biological and A gricultural Engineering, Jilin University, Changchun 130025, China)
Abstract: The microporous starch has excellent adsorption properties as well as other advantages such

as non- toxic, environment protection and edible, etc. As a result, the microporous starch is widely used as
material of package for the food and pharmaceutical industry. For further application of microporous starch in
food, it is very important to realize formation mechanism of the microporous starch, choice and pretreatment of
the raw material for the microporous and the processing of microporous starch. Raw material's selection, pre-
treatment, preparation method and mechanism were reviewed in this paper. The shortages of the development
of microporous starch in China were summarized briefly and the future of microporous starch looked forward.
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