
Accepted Manuscript

Effects of the combination of freeze-thawing and enzymatic hydrolysis on the 
microstructure and physicochemical properties of porous corn starch

Lei Yu, Anqi Zhao, Mo Yang, Caijiao Wang, Meimei Wang, Xue Bai

PII: S0268-005X(17)31734-4

DOI: 10.1016/j.foodhyd.2018.04.041

Reference: FOOHYD 4408

To appear in: Food Hydrocolloids

Received Date: 14 October 2017

Revised Date: 10 April 2018

Accepted Date: 23 April 2018

Please cite this article as: Lei Yu, Anqi Zhao, Mo Yang, Caijiao Wang, Meimei Wang, Xue Bai, 
Effects of the combination of freeze-thawing and enzymatic hydrolysis on the microstructure and 
physicochemical properties of porous corn starch,  (2018), doi: 10.1016/j.Food Hydrocolloids
foodhyd.2018.04.041

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to 
our customers we are providing this early version of the manuscript. The manuscript will undergo 
copyediting, typesetting, and review of the resulting proof before it is published in its final form. 
Please note that during the production process errors may be discovered which could affect the 
content, and all legal disclaimers that apply to the journal pertain.



ACCEPTED MANUSCRIPT

SIVAKUMART 09-MAY-2018 10:54

Lei Yu, Jilin Agricultural University, School of Food Science and Engineering; National Engineering 
Laboratory on Wheat and Corn Deep Processing, Xincheng Street, China.

Anqi Zhao (Department of Food Science and Engineering,National Engineering Laboratory for Wheat and 
Crop Deep Processing, Jilin Agricultural University, Changchun, 130118, China), 

Mo Yang (Department of Food Science and Engineering,National Engineering Laboratory for Wheat and 
Crop Deep Processing, Jilin Agricultural University, Changchun, 130118, China), 

Caijiao Wang (Department of Food Science and Engineering,National Engineering Laboratory for Wheat 
and Crop Deep Processing, Jilin Agricultural University, Changchun, 130118, China), 

Meimei Wang (Department of Food Science and Engineering,National Engineering Laboratory for Wheat 
and Crop Deep Processing, Jilin Agricultural University, Changchun, 130118, China), 

Xue Bai (Department of Food Science and Engineering,National Engineering Laboratory for Wheat and 
Crop Deep Processing, Jilin Agricultural University, Changchun, 130118



Download English Version:

https://daneshyari.com/en/article/6985648

Download Persian Version:

https://daneshyari.com/article/6985648

Daneshyari.com

https://daneshyari.com/en/article/6985648
https://daneshyari.com/article/6985648
https://daneshyari.com

