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% Dryingisacommonprocedurefrequentlyusedtoprocessstarchyrawmaterialsandtheir
products.Thepretreatmentofstarchyrawmaterialssuchasroots,tubers,andgrainsbydryingisnot
onlyconvenientforsafepreservationandsubsequentprocessing,butalsosignificantlypromotesthe
yieldofstarchextractionandtheprocessingsuitabilityofstarch.Dryingisanecessaryprocedurein
theproductionofstarchyfoodssuchasstarchnoodles,vermicelli,shrimpcrackers,andsoon,
playingadecisiveroleinthequalityofstarchyproducts.Dryingisacomplexprocessinvolving
moisture transfer,heattransferand otheraccompanying physicochemicalchanges (i.e.,
recrystallizationofstarchmolecularchains,interactionsbetweenstarchandothercoexisting
components),whichmakesthedryingprocessismoreempiricalthanscientificinindustrial
production.Therefore,wecomprehensivelysummarizedandanalyzedtheeffectsandrulesofdrying
onthecharacteristicsofstarchinrawmaterialsandthequalityofstarchyproducts,providing
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referencesinimprovingtheprocessingsuitabilityofstarchyrawmaterialsandthequalityofdried
starchyfoodsthroughtheselectionofdryingmodesandconditions.
!"#$%&'()starch,drying,processingcharacteristics
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