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Research progress on application of texture analyzer
in quality of starch and starch-based food
HUANG Jun-rong' > LI Yan-fang' PU Hua-yin' LI Hong-liang'

(1.School of Food and Biological Engineering Shaanxi University of Science and Technology Xi’” an 710021 China;
2.Shaanxi Research Institute of Agricultural Products Processing Technology Xi’an 710021 China)

Abstract: With the development of food science and industry more and more attention has been paid to the application of
texture analyzer in quality test of food. The relationship between output parameter values of texture analyzer and sensory
characteristics of food was introduced. Furthermore the application of texture analyzer in research on quality improvement and
process optimization of starch and starch — based food were reviewed. The information was summarized for raw materials
selection quality control process optimization product development and preservation of the starch based foods by using texture
analyzer.
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Table 1 Relationship between parameter values determined through TPA mode and sensory characteristics
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Table 3 Relationship between the quality of some starch based foods
and the parameter values of these foods determined by texture analyzer
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