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Research progress on the application of maltogenic amylase in
inhibiting starch retrogradation in food

LU Xin', ZHANG Yayuan? *, LI Chunmei®, ZHANG Junshan' *, ZHANG Shengyu?

(1. School of Food Engineering, Heilongjiang Oriental University, Harbin 150000
2. Guangxi Academy of Agricultural Sciences, Nanning 530007; 3. Guangxi Vocational and
Technical College, Nanning 530226)

Abstract ;. Starch retrogradation is a major contributor to quality deterioration in starchy foods during storage.
maltogenic amylase, a member of the glycoside hydrolase family 13 (subfamily NPase or CDase), is a prominent
member of the 20 subfamilies due to its wide range of applications in industrial and commercial sectors. Currently,
maltogenic amylase is extensively used in the production of bakery products such as bread and cakes to maintain
their softness and elasticity during storage, significantly prolonging the shelf life of these products. However,
its application in other areas has yet to be fully explored and warrants further expansion. Studies showed that
maltogenic amylase not only effectively inhibited starch retrogradation but may also contributed to reducing chemical
contamination in starchy food. This paper described the structure and mechanism of action of maltogenic amylase, the
mechanism of starch aging retrogradation, and the influence of maltogenic amylase on the retrogradation properties of
different starchy foods, which is of significance in developing new anti—aging products.
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Figure 1 Structure of maltogenic amylase
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Figure 2 Mechanism of maltose amylase inhibiting the
retrogradation of starchy foods
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