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Abstract ; The tuber of Apios Fabr.is a kind of critical dual-purpose resource for food and drug.Starch is the most abundant
component with a content of up to 75.1% and contains a large proportion of resistant starch. As the planting capability
increasing , the tuber of Apios Fabr.will be a new starch resource.This review summarizes the starch content, granular structure,

thermal and functional properties in recent years. Finally, future research directions in tuberous starch of Apios Fabr. are

discussed , which provide a reference basis for the future experiment research on the Apios Fabr.starch.
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Table 1  Contents and structure of starch in Apios Fabr.
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Apios americana FEM A+ / 31.8~34.4 / BRI Btk 1~30 [27]
Afortunei BWE 75.1 35.0 83.00 I WY 3~30 [18,32]
B2 / 31.78 (1) / 77.31 / / [28]
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Fig.1 ~ Granule morphology of Apios Fabr. starch
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Fig.2 Schematic model of the structure of a starch granule
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Fig.3 Crystal diffraction patterns of
starch granules of Apios Fabr.
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