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ducted using che-
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[« ly wod ch s are octanyl =uccanic anfwdride
(054}, phosphoryl chiorde, and acatic anfwdnde (Sihgh &
Nath, 2012; Xbo at al, 2018). Addtionally, some othar chomi-
cals or comp ds aro aiso duced in of starches
such as oitric aad, lactic aad, ascorbic acid, amine aad, and
poctin (shatkh ot 3, 2019 Gahao ot 2, 2015; )i, 2018, 8 Zhang
ot al, 2018 The enzymatic t=atment on the cther hand
utiltres pdidamsa, and many mora
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2020). Thara are three main types of modification
3 hysical, ch I, and tic  troatments.
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