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Progress of Research on the Crystallinity
and Non-crystallinity of Starch

Liang Yong, Zhang Benshan, Gao Daxiong, Yang Liansheng

Abstract This paper mainly introduces the research and development of the crydallinity of starch,
including the types of starch crystal, determination of the crystalinity, the melting of crystal and their
influencing factors. In the mean time, the present status of the research on the noncrytalinity of starch, and
its future development are also prospected.
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Fig.3 X-ray diffraction patterns of network of starch crystallization
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