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physicochemical changes and their relationship to the
behaviour of starch in the human gut can be used to create
higher-quality and healthier foods. Moreover, most studies
on starch food processing have been limited to the
processing of single components of starch. These results
do not adequately reflect the effects of actual processing
on the structure and properties of starch in complex food
matrices consisting of carbohydrates, proteins, lipids and
other components. Thus, it is crucial to explore the
interactions between different food components in
practical food processing applications. Moreover, the links
between processing technology, starch structure, food
quality and digestibility need to be established.
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