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B ABSTRACT : Starch modifications such as physical, chemical and enzymeatic treatments are done to
disrupt the granule structure and to induce the required functional properties of native starches. Resistant
starch, a non-digestible polysaccharide and highly retrograded starch fraction used as a functional food
ingredient which is formed upon modification of starch and food processing is a useful starch derivative.

See end of the paper for Resistant starch had evoked a considerable position in human society due to its reputed and positive
authors” affiliations impactson hea th anal ogousto dietary fibre. The present review focuses on the starch modifi cation techniques
Correspondence to : to improve the functiona properties and resistant starch content in foods.
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