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Abstract: Starch - lipid/ fatty acid complex, as a new type of modified starch, has become a research hotspot or
frontier at home and abroad. It utilizes the interactions between macromolecules to form a unique composite
system to modify the starch and finally develop its application. In this paper, research progress of the preparation
methods, the influence factors, formation mechanism, the microstructure and the stability of starch - lipid/ fatty
acid complex were reviewed, as well as the influence of the complex on starch properties and the application of
starch - lipid/ fatty acid complex. Besides, the existing problems of the complex were analyzed in order to provide
new ideas for the development of modified starch in China.
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Table 1 The methods of starch-lipid/fatty acid
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#26.9%, JHFHEEMKENE. K. WIAGRE IS, Brrbiek & AR RlAR & rEsgm .
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2.2 WER-R R AV K R A 3R

SEMAE R 5 MR U A 1 R R R AR R A AR (AP pHL AR BK 5 B AE
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Table 2 The effect factors of the starch-lipid/fatty acid complexes
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N E T 90 °CHY, MREINHEEY: WEAE, JWEEN.

A bR R e PR

pH o S A R R BT VEM 5 MR R AP pH 1E 6.5- [29,33]
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Fig 1 Formation model of amylose-fatty acid complex

32 WER-NER RSV LR

A STERE SRR BHlE. Hl RS Ve R SRR, — BeR R AT
IKFIAAEBAE SE R A AR IR e, AR5 I iR 45 48 50 Jm SR S A S ety S il g TR S 1 50
JE FRREAT /KRARER, WP IR e R R R e R, 74 RPR A S T i A BURLAS (KA - i 2 1
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Fig 2 Formation model of starch-lipids complex
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Fig. 3 Diagram of hypothetical conformation and fatty acid distribution of spherulite within amylose-fatty acid complex
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