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Theory

Starch: Structure & functionality. Sources: Cereal, root and tuber starches.
Starch properties: Physical, functional & thermal properties, viscoamylography,
gelatinization, starch swelling, starch pastes, retrogradation and starch films.
Modification: Pregelatinization, acid modification, oxidation, cross linking,
acetylation, esterification, multiple and genetic modifications. Applications;

as an ingredient, in product development. Starch and health; physical
performance, nutritional fractions and resistant starches.
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