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Abstract: Natural hydrogels based on renewable and inexpensive sources, such as starch, represent
an interesting group of biopolymeric materials with a growing range of applications in the biomedical,
cosmeceutical, and food sectors. Starch-based hydrogels have traditionally been produced using
different processes based on chemical or physical methods. However, the long processing times, high
energy consumption, and safety issues related to the synthesis of these materials, mostly causing
severe environmental damage, have been identified as the main limitations for their further exploita-
tion. Therefore, the main scientific challenge for research groups is the development of reliable
and sustainable processing methods to reduce the environmental footprint, as well as investigating
new low-cost sources of starches and individuating appropriate formulations to produce stable
hydrogel-based products. In the last decade, the possibility of physically modifying natural polysac-
charides, such as starches, using green or sustainable processing methods has mostly been based
on nonthermal technologies including high-pressure processing (HPP). It has been demonstrated
that the latter exerts an important role in improving the physicochemical and techno-functional
properties of starches. However, as for surveys in the literature, research activities have been devoted
to understanding the effects of physical pre-treatments via high-pressure processing (HPP) on starch
structural modifications, more so than elucidating its role and capacity for the rapid formation of sta-
ble and highly structured starch-based hydrogels with promising functionality and stability, utilizing
more sustainable and eco-friendly processing conditions. Therefore, the present review addresses the
recent advancements in knowledge on the production of sustainable starch-based hydrogels utilizing
HPP as an innovative and clean-label preparation method. Additionally, this manuscript has the
ambition to give an updated overview of starch-based hydrogels considering the different types of
structures available, and the recent applications are proposed as well to critically analyze the main
perspectives and technological challenges for the future exploitation of these novel structures.

Keywords: starch-based hydrogels; traditional methods; innovative alternative methods;
high-pressure processing; opportunities; limitations

1. Introduction

The constantly growing world population and international sustainability agreements
have encouraged industries and academia to individuate and develop sustainable processes
and products beyond revenue; thereby facing the economic, social, and health imbalances
that humanity is experiencing. Among the international strategies within the United
Nations’ 2030 goals, the development of plant-based systems in view of replacing or
reducing the utilization of synthetic materials has received significant attention.

Among them, hydrogels, which represent a group of versatile polymeric structures,
when produced from natural sources such as proteins, starch, cellulose, and gums, among
others, could contribute to the development of bio-based materials, resembling live tissues,
to be used in biomedical, cosmeceutical, pharmaceutical, and food applications [1]. In
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particular, starch is one of the most promising biomaterials due to its low cost, abundance,
excellent biodegradability, and availability compared to other polymers [2]. Moreover,
starch properties such as pasting properties, retrogradation, thermal properties, digestibil-
ity, rheological characteristics, swelling capacity, solubility, and water absorption [3] are
fundamentals in hydrogel formulation.

Traditionally, they are produced by different chemical or physical methods. On the
one hand, chemical methods using cross-linking agents, such as citric acid, glutaraldehyde,
sodium trimetaphosphate (STMP), and 1-ethyl-3-(3-dimethyl-aminopropyl-1-carbodiimide)
(EDC), or polymerization methods, based on acrylamide and acrylic acids, are commonly
used to form chemically cross-linked or grafted starch-based hydrogels [4]. On the other
hand, physical environmentally friendly methods, such as heat gelatinization and high-
temperature extrusion, are commonly utilized to form physically “non-permanent” starch-
based hydrogels that are widely used in the food industry to produce staple foods [4].
Nevertheless, these methods have shown important limitations such as environmentally
harmful processing conditions and high energy consumption together with the unstable
mechanical properties of the structures formed [5]. Therefore, in the last decade, the
scientific community have investigated alternative technologies and suitable processing
conditions allowing us to overcome the limitations of conventional methods and obtain
starch-based hydrogels characterized by high biodegradability, functionality, and safety.

Among the alternatives, high-pressure processing (HPP), which is mainly used at the
industrial scale to extend the shelf life of food products in the absence of preservatives and
additives with no or minimal sensory and nutritional properties damaging the products, has
been selected. Indeed, it is well known that HPP can cause physicochemical transformations
of biopolymers in certain temperature ranges, through the formation of non-covalent bonds,
ionic bonds, and hydrophobic bonds, denaturation, or gelatinization [6–9].

HPP has been proven effective for the physical modification of starch in aqueous
suspensions and for the production, at certain processing conditions, of highly structured
and functional hydrogels with suitable stability and functionality [10–14]. Several factors,
including the starch source, starch/water ratio, processing time, pressure, and temperature,
can significantly affect the production of starch-based hydrogels under pressure [15].

In the last few decades, starch-based hydrogels have been highlighted as an impor-
tant group of sustainable materials to be potentially used for several applications such
as dye sorption and metal capture, as well as in agriculture, electrical systems design,
and food preparation [4,16]. Moreover, the use of HPP for inducing starch modification,
gelatinization, and subsequent starch retrogradation has been recently discussed [17,18].

This paper aims at addressing all the relevant, interlinked factors of starch-based
hydrogels’ production via HPP, including starch gelatinization occurrence and the physical
characterization of the structures formed, and discusses the recent approaches to increase
the sustainability of the overall process. The most relevant and recent applications of
starch-based hydrogels to predict the potential uses of HPP starch-based hydrogels have
been also reviewed, and the main scientific challenges for the exploitation of HPP as a
green method for the preparation of these novel structures and their future perspectives
have been discussed.

2. Starch-Based Hydrogels
2.1. General Overview

The demand for plant-based materials, based on the healthy lifestyles stated by gov-
ernmental policies, has increased over time and become an important mission of many
companies around the world. Likewise, bio-based products have emerged to replace or
reduce the utilization of synthetic materials to fulfill consumer demand for natural products
in all industrial sectors. Among bio-based products, hydrogels play an important role
in designing and producing cosmetics, drugs, foods, and biomedical products. These
structures are prepared from natural biopolymers with specific structural and mechanical
properties, or they are synthesized from agri-food by-products [19,20].
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Hydrogels based on renewable natural polymers, such as cellulose, polysaccharides,
and proteins, have been produced with various traditional methods and popularized for
different applications [1,21]. Due to the health and environmental issues related to the pro-
duction of synthetic polymer-based hydrogels, natural compounds-based hydrogels have
received significant attention in recent years as suitable alternative bio-based structures to
replace the synthetic ones [22–39]. Among green hydrogels, the starch-based ones are the
most promising alternatives for producing biopolymers due to their excellent biocompatibil-
ity, biodegradability, and potential applicability in numerous sectors [4]. Indeed, according
to PubMed data science, research activities on starch-based hydrogels have shown growth
with the number of published articles in 2024 being approximately 21 times the number in
2014, highlighting the scientific interest in these novel structures [4,7,8,40–50].

However, several challenges must be considered to ensure their reliable production
and safe utilization.

2.2. Historical Background

The first colloidal gel preparation with organic salts dates back to the end of the XIX
century [51], and the very first successful application of hydrogels was for the manufac-
turing of contact lenses [52]. The latter boosted the utilization of hydrogels as a group of
smart materials with vast applicability.

According to Buwalda et al. [53], the research activities on hydrogels in recent years
were devoted initially to the preparation of these structures utilizing different polymeric
sources. Therefore, research efforts were made for the preparation of hydrogels capable
of responding to specific stimuli such as pH and temperature, as well as on the effects of
biocompounds’ concentration on gel formation or the study of drug release from these
structures. Finally, the research activities were focused on the production of tailor-designed
hydrogels with tunable characteristics by cross-linking methods with special affinity to
the human body [53]. Recently, the need to investigate new methods to produce natural
and sustainable hydrogels with defined properties and functionality has arisen. Although
the incorporation of natural polymers, such as starch, into hydrogel formulations was
proposed at the end of the 1930s in the last century [54], the use of different starches
for the production of hydrogels was proposed only in the last few decades, due to the
increasing consumer demand for greener and sustainable materials [1]. Many authors
investigated different synthetization routes to individuate the most suitable methods
for starch-based hydrogel production. Heller et al. [55] utilized a grafted polymerized
starch solution to produce hydrogels in the presence of an unsaturated acid, and the struc-
tures obtained were proposed as self-regulating drug delivery systems. In the same line,
Pereira et al. [56] developed biodegradable hydrogels, based on corn starch/cellulose
acetate blends, produced by free-radical polymerization as alternative carriers for drug
delivery. Following these investigations, starch-based hydrogels were extensively produced
and proposed for a wide range of applications [15,35,57–62]. Moreover, in the last few years,
the increasing attention of consumers towards materials’ origin and environmental issues
has encouraged the scientific community to carry out research activities on the utilization
of innovative and “clean-label” technologies to produce starch-based hydrogels [25,63,64].
Figure 1 summarizes the research progress on starch-based hydrogels over recent years
based on findings from the literature.
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2.3. Classification

The ways the starch-based hydrogels can be classified are vast due to the different
aspects involved in their production and tailor-design properties. Considering the huge
number of structures defined as hydrogels based on starch as a natural polymeric source
and the lack of consensus regarding their classification, an updated classification of starch-
based hydrogels is proposed in this work and reported in Figure 2. This classification, based
on findings from the literature, considers source, physical appearance, physical stability,
composition, methods of preparation, digestibility, and the field of application.
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2.4. Source

According to the origin of starch as a raw material for their preparation, starch-
based hydrogels can be classified as conventional or non-conventional [65]. The major
conventional starches include corn, potato, cassava, and wheat, which dominate the current
market and have diverse applications in different areas [66]. Due to the recent growing
demand for starches, increasing research has been focused on non-conventional starch
from a variety of sources, thus expanding the range of its potential application [67,68].
Additionally, the feasibility of using non-conventional starches as renewable materials for
commercial applications may reduce the cost of industrial raw materials. Non-conventional
starch sources mainly include unripe fruits, rhizomes (ginger, turmeric, and lotus), cereals
(amaranthus and millet), and nuts, along with various agricultural waste products and by-
products of fruit or vegetable processing. A current overview of the recently investigated
starch recovery from unconventional sources, as well as their features, applications, future
trends, and limitations, is reported by [69]. Furthermore, Akhmad et al. [70] produced
hydrogels using pectin and starch recovered from banana peels, and Jucilene Sena dos
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Santos et al. [71] produced hydrogels using non-conventional starches from guabiju, pinhao,
and uvaia seeds, which showed promise in agriculture applications.

2.5. Physical Appearance

Based on the polymerization method applied for their production, hydrogels might ap-
pear as a matrix, film, or microsphere [72]. Moreover, hydrogels produced by high-pressure
processing (HPP) could display cream-like and rubber-like mechanical properties when
cereal (wheat, rice, and corn) or root (tapioca) starches are used as polymeric sources [7].

2.6. Physical Stability

Hydrogels can be divided into two categories based on their physical stability. Hydro-
gels obtained from physical methods are considered reversible due to their non-permanent
bonds. This hydrophilic polymeric network is typically formed by either a physical en-
tanglement of the polymer chains or non-covalent interactions, including self-assembly
through hydrogen bonds, van der Waals interactions, hydrophobic interactions, ionic inter-
actions, and ionic forces, among others [1]. Due to their characteristics, physical hydrogels
are considered weak gels with poor mechanical properties compared to chemical hydrogels,
this being the main disadvantage of these structure and a challenge for further future
development for the scientific community. Nevertheless, a growing interest in physical
or reversible gels has been observed due to advantages in their preparation, such as ease
production, absence of cross-linking agents, and reversibility [72].

Chemical or irreversible hydrogels are mainly obtained through covalent cross-linking
that has a permanent junction [1]. Chemical cross-linking includes grafting monomers to
the polymer’s backbone or linking the chains of two polymers together with a cross-linking
agent [73]. For chemical hydrogel preparation a monomer, a cross-linker, and an initiator
are required, and, in some cases, unwanted toxic by-products are formed [74].

2.7. Composition

Typically, pure starch can be used for the preparation of starch-based hydrogels. The
weak mechanical properties of these structures have increased the demand of smart strate-
gies to increase their mechanical properties, such as the incorporation of other compounds
in hydrogel formulations. In the last decade, the preparation of hybrid or composite hydro-
gels by different cross-linking approaches or by the addition of nanomaterials, inorganic
fillers, or nanofibers in the matrix, as well as the combination of polymeric sources has
been proposed as an alternative preparation method, in order to enhance the mechanical
properties and the water content of hydrogels, as well as to expand the range of appli-
cations [1,75]. For instance, PVA-based hydrogels are one of the first hybrid hydrogels
tailored for tissue engineering. Polyvinyl alcohol (PVA) is a hydrophilic polymer with
reduced biocompatibility, biodegradability, and polar solubility, and in a polymerized form
it displays rigidity, poor adhesiveness, and certain levels of cytotoxicity [76]. Additionally,
when blending two polymers, the processability must be carefully considered. Films made
from starch/PVA blends are typically produced by gelatinizing starch in the presence of
a PVA polymer, which cannot be melt processed because its thermal degradation tem-
perature is slightly higher than its melting temperature. Moreover, interfacial adhesion
is another crucial aspect that must be considered. The mechanical properties of simple
mixtures of starch and polycaprolactone (PCL) are considerably poorer than pure PCL.
Such composites do not exhibit any significant interfacial adhesion and in order to enhance
this property, structural modifications have been applied to target the desired applica-
tions [76]. It has been found that the utilization of fillers in a starch matrix is an effective
method to obtain high-performance starch-based composites. Moreover, the utilization of
natural fillers provides positive environmental benefits in terms of ultimate disposition
and raw material use [77]. The key elements that determine the physicochemical properties
of the final composite are the filler size and interfacial adhesion between the filler and
the matrix. Mechanical bonding, which is caused by the roughness of both surfaces, is a
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type of bonding that can improve the filler–matrix interaction at the interface. Based on
recent reviews, hybrid hydrogels may exhibit antibacterial and osteogenic activities and
are particularly beneficial in biomedical engineering [40,41,78]. Moreover, Piola et al. [79]
developed a cross-linked 3D-printable hydrogel based on biocompatible natural polymers
that could be used as a matrix for cell growth and for the development of in vitro tissues,
as well as for wound dressing.

Hydrogels typically lose their thermal stability when exposed to high temperatures. As
a result, enhancing the thermal stability of hydrogels has become an area of significant inter-
est. One emerging strategy to achieve this is the development of hydrogel nanocomposites.
These nanocomposites are formed by combining biopolymers, such as polysaccharides,
polypeptides, proteins, aliphatic polyesters, and polynucleic acids, with various fillers
including clays, hydroxyapatite, and metal nanoparticles [80]. Incorporating nanoparticles
into both natural and synthetic polymer hydrogels imparts unique physicochemical prop-
erties, such as improved mechanical strength, thermal stability, sound absorption, optical
clarity, magnetic responsiveness, electrical stimulation, selectivity, and high swelling rates.
This enhancement significantly broadens the potential applicability of these advanced
materials [81,82].

2.8. Digestibility

The digestion of different components of starch-based hydrogels takes place at a
different rate in the gastrointestinal human tract. The salivary α-amylase enzyme initiates
digestion in the oral cavity, where it continues under the influence of pancreatic α-amylase
and α-glucosidase enzymes in the intestine, after being exposed to stomach conditions [83].
The digestibility of starch-based hydrogels strictly depends on the starch source used in
the formulation. From a nutritional perspective, starch is classified as rapidly digestible
(RDS), slowly digestible (SDS), or resistant starch (RS) [84]. RDS is rapidly digested and
absorbed in the duodenum and proximal regions of the small intestine, causing a rapid
elevation of blood glucose. SDS is digested slowly in the small intestine, while RS is not
digested and undergoes fermentation in the large intestine [85]. Several factors can affect
the digestibility of the starch, highlighting the amylose/amylopectin ratio as the most
important. Generally, starches with high amylose content tend to be more resistant to
hydrolysis in the small intestine [86]. An important step of hydrolysis is the diffusion of
α-amylase into the substrate. Previously, it was assumed that the hydrolysis of starch starts
from the surface of the granules. However, it was found that native cereal starches possess
peripheral pores and channels, allowing α-amylase to enter the granules, resulting in an
inside–outside hydrolysis mechanism [87]. In contrast, potato and other B-type starches
are digested from the surface of the starch [88] and this can explain the higher digestibility
of cereal starches compared to tuber starches [87]. Consequently, starch-based hydrogels
are considered an appropriate target for oral, gastric, and intestinal applications [42,89,90].

2.9. Applications

Starch-based hydrogels have been produced, patented, and commercialized for use in
products such as hygiene products, tissue engineering scaffolds, drug delivery systems,
wound dressings, and agricultural materials, as summarized in Table 1.

In the last decade, the applications of these structures have become more prevalent in
food and agricultural sectors, as shown in Figure 3. Agriculture is one of the most crucial
industries that relies on an adequate quantity of water and nutrients that are provided
by fertilizers, which in turn cause excessive environmental pollution. The utilization of
hydrogels in farmlands has several advantages, including the need for less water for irriga-
tion, reduction in plant mortality, increase in plant growth, and reduction in environmental
pollution. In the food industry, starch-based hydrogels are primarily used for food pack-
aging, thereby reducing the use of petroleum-based plastics. On the contrary, their use in
other industries, such as biomedicine and cosmetics, has faced several limitations, such as
causing negative environmental impacts and having weak mechanical properties [20,43,91].
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Table 1. Findings from the literature and patents for hydrogel products manufactured from polymeric
starch sources.

Patent Number Year of
Publication Application

US 6,958,157 B1 2005 Disinfectant cleaners
US 7459,501 B2 2008 Agriculture applications

US 2010/0331232 A1 2010 Biomedical applications
EP 2 548 448 A1 2012 Cosmetic applications

US 2012/014 1551A1 2012 Drug delivery device
US 2014/0100111A1 2014 Seed coating hydrogels
US 2015/0250733 A1 2015 Oral drug delivery formulations
US 2020/0138680 A1 2020 Gel-type cosmetic formulations

US2020/0040144 A1 2020 Smart hydrogels from nanometer starch
particles

US 10,625,108 B2 2020 Water-retaining agent particles
US 2021/0361570 A1 2021 Innovative applications

CN 114213716 B 2022 Hemostatic dressing
CN 111154039 B 2022 Water-retaining agent particles
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(a) Biomedical applications

The use of starch-based hydrogels in biomedical applications as biodegradable and
biocompatible materials is highly recommended. Recently, Qamruzzaman et al. [16] re-
viewed a number of potential possibilities for starch-based hydrogels in the biomedical
field, particularly in tissue engineering and drug delivery systems. Modified starch hydro-
gels have shown promising ability to encapsulate and release drugs at physiological pH
and temperature, which are determined by their specific composition [44,45]. Moreover, the
increased use of starch-based hydrogels in drug release systems has enhanced the interest
on these materials at the industrial level. Starch-based hydrogels are promising candidates
for tissue engineering due to their well-known ability to retain a substantial amount of
water. However, only few authors reported their use in this field. Starch-based physical
hydrogels have been produced by adding to the formulation chitosan and polyvinyl alcohol,
and the results in terms of structure, swelling, and safety in vitro and in vivo demonstrated
their potential use in tissue engineering [46]. In addition, Cui et al. [47] developed in
situ enzyme-linked starch-based hydrogels with promising use as tissue adhesives and
homeostatic agents. The synthesis of hydrogels used for contact lenses belongs to the
first generation of these materials and has gained success in the market as a material for
soft contact lenses. Although edible polysaccharide starch has been suggested as a smart
material, investigations of their use in contact lenses are limited. Further studies are needed
to expand the possibilities of applying starch-based hydrogels in the biomedical sector.
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Therefore, the challenge for scientists is to modify the structures of starch-based hydrogels
and improve their mechanical properties and stability. The key to obtaining hydrogel
structures with desirable mechanical properties is the relation between the structure and
the construction methods. Zhang et al. [92] reported strategies to fabricate starch-based
hydrogels, which include the utilization of conventional methods, such as graft polymer-
ization, chemical modification, and radiation-induced polymerization, highlighting the
advantages and limitations of each of them. Furthermore, it has been shown that a double
network method, where starch is the primary network compound and polyvinyl alcohol the
secondary one, could enhance the mechanical properties of starch hydrogels [93]. Another
possible way to improve mechanical properties is the incorporation of micro- and nano-
sized fillers into starch materials. Nanofillers are much more promising than microfillers
due to the mutual effect between the fillers at the nanometer scale, allowing them to form
molecular bridges in the starch matrix and resulting in an improvement in nanocomposite
properties, such as mechanical properties, thermal stability, moisture resistance, oxygen
barrier properties, and biodegradation rate [94–96].

(b) Cosmetic applications

Hydrogels combined with natural or synthetic compounds may be used in cosmetic
products for external use on the body and hairs, with a prolonged stay on the application
site and a reduced need for the product’s increased delivery frequency. Over the past
decade, natural polymers reduced the use of synthetic materials in cosmetic formulations.
Mitura et al. [91] highlighted the potential benefits of studying hydrogels’ production based
on biopolymers for the cosmetic industry. Owing to their physical properties and easy
functionalization, starch-based hydrogels can be used as smart carriers to encapsulate bioac-
tive compounds that can be applied in the production of cosmeceuticals, nutraceuticals,
and nutricosmetic products. Encapsulation has been suggested to improve stability and
resistance against degradation, as well as to control the release of active ingredients used
in cosmetic products [97]. Recently, Pagano et al. [48] produced starch-based hydrogels
using saffron stigma, which is widely used in cosmetics as an anti-age and anti-UV agent,
and as a smelling agent for perfumes. The obtained hydrogels exhibited good rheological
properties and spreadability, which are necessary for skin applications. An effective strat-
egy for achieving efficient compound release in cosmetics is the development of adhesive
hydrogels that allow longer residence times at the application site, maintaining a high local
concentration of the active ingredient [49,98–100]. Hydrogels can achieve strong adhesion
with a surface that is applied through bonding mechanisms such as mechanical interlocking,
diffusion, and wet adhesion [50,98]. Recently, D’Aniello et al. [50] encapsulated green tea
extract into starch-based HPP hydrogels and obtained a controlled release over time of the
bioactive compounds, highlighting their effective incorporation inside these structured
materials. The authors suggested their utilization as a good starting point for the design
of topical products. However, the utilization of starch-based hydrogels in cosmetics has
not been thoroughly exploited, and further research efforts and knowledge improvements
are required.

(c) Agriculture applications

It is well known that hydrogels can absorb and retain large amounts of water or
aqueous solutions in their structure without dissolving. They can gradually release up to
95% of water in a dry environment while they rehydrate when they are exposed again to
a wet environment [101]. This behavior makes hydrogels an interesting structure to be
used in agriculture, primarily as water-retention agents for soil conditioning, or as carriers
of agrochemicals for their gradual or continuous release [102,103]. One of the key factors
restricting the growth and productivity of crops and fruits is the ability of plants to survive
in irrigation systems used to prevent water stress. In this regard, natural polymers could be
candidates for enhancing the water retention ability of soil [104]. Furthermore, bio-based
superabsorbent hydrogels, which can absorb and retain aqueous solutions up to hundreds
of times their weight while maintaining their network, could easily find application in
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agriculture [105,106]. Several physical treatments and chemical agents, like initiators, are
utilized to prepare superabsorbent hydrogels [107–110]. Table 2 lists the literature’s findings
on the synthesis of starch-based hydrogels for agricultural applications. The structural
stability and swelling behavior of starch hydrogels are key aspects that indicate their
suitability for these applications, and they are primarily controlled by the properties of the
hydrogel network and the synthesis methods [111]. Likewise, the bulk of published studies
are generally focused on enhancing the swelling properties of starch hydrogels, primarily
by optimizing their formulations. Although starch-based hydrogels are widely used in
agriculture as smart strategies that offer many benefits to industry and the environment,
there are still some drawbacks to their synthesis. The main limitations are linked with the
large-scale production of starch-based hydrogels by conventional technologies; hence the
development of sustainable strategies is necessary for enabling further advancement in this
field. The main challenges include developing novel environmentally acceptable processes,
particularly for chemically cross-linked hydrogels, and producing low-cost hydrogels with
great absorption capacity and appropriate mechanical properties.

Table 2. The literature’s findings on the synthesis of starch-based hydrogels for agricultural applications.

Synthesis Method Gelatinization
Conditions Main Findings References

Grafting copolymerization 85 ◦C for 30 min Hydrogel positively affected seed germination
and plant growth. [112]

Cross-linked starch and cellulose
polymer complexes 80 ◦C for 45 min Hydrogels showed promise as soil amendments;

potato starch hydrogel outperformed the others. [113]

Biopolymer hydrogel with
microwave assistance 70 ◦C Stable hydrogels were synthesized and generally

degraded in soil. [114]

Carbendazim-loaded hydrogels 85 ◦C for 30 min The hydrogel demonstrated a high-water
absorption capacity for soil. [12]

Cassava starch-graft-poly(acrylamide)
copolymers 45 ◦C for 120 min

Hydrogel improved soil porosity, water
retention, nutrient levels, and biological
properties, fostering enhanced plant growth.

[115]

Polymerization of AAm and starch 65 ◦C for 3 h
The synthesis hydrogels showed high water
retention, slow atrazine release, and improved
soil health post-degradation.

[116]

Ionotropic cross-linking of Cs 76 ◦C
The synthesis hydrogels were suggested as
excellent candidates to be used for the controlled
release of fertilizer.

[117]

Graft polymerization with acrylonitrile 78 ◦C for 10 min
The obtained hydrogel improved water and
saline absorbencies compared to native
starch-based hydrogel.

[118]

Starch-chitosan hydrogel with atrazine 80 ◦C for 30 min The hydrogels loaded with atrazine increased
the hydrogel’s thermal stability. [119]

Superabsorbent hydrogels produced by
grafting acrylic acid and itaconic acid. 85 ± 5 ◦C Synthetic hydrogels had good biodegradability

and great potential for use in agriculture. [14]

Starch-based smart hydrogel from
rice-cooked wastewater 80 ◦C Significant water absorption capability, effective

for seed germination and growth. [120]

(d) Food applications

In the food industry, starch-based biopolymers are primarily used in food packaging.
The requirements for food packaging include minimizing food loss, maintaining food
freshness, increasing organoleptic characteristics, and ensuring food safety [121]. Although
starch is one of the best alternatives to synthetic polymers, its application is limited because
of undesirable properties, such as retrogradation and brittleness [122–124]. In this regard,
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various humectants such as glycerol, urea, formamide, amino acids, sorbitol, and citric acid
have been added to increase the flexibility of starches in packaging [125,126]. Moreover,
starch and other polymers may be blended to achieve high chain flexibility for water
transport, which is required for the application of hydrogels particularly in the food
preservation field. The blending capacity occurs from molecular modifications through the
reactions of functional groups (amino and hydroxyl), which provide hydrogels with various
possible structural and morphological profiles, increasing their potential of absorption and
liquid retention capacity [127–129].

It should be highlighted that biodegradable food packaging is mostly focused on
applications for products with a short shelf life and dry foods [130]. However, starch-based
hydrogel utilization in the food industry is not limited to packaging. They are applied for
the production of starch noodles and are carriers of active ingredients [4]. An example of
starch-based hydrogels can be found in the production of wet noodles, where gelatiniza-
tion and cooling-induced retrogradation of starch occur [131]. When used as carriers of
food-active ingredients, they have demonstrated an effective encapsulation capacity [132].
However, these applications were studied only at the laboratory scale. Additional studies
are required to investigate the effectiveness of starch hydrogel encapsulation for the con-
trolled release of compounds, considering that the main factors significantly affecting their
functional properties are starch structures and starch modifications.

2.10. Methods of Preparation

The synthesis of starch-based hydrogels can be accomplished by different traditional
and innovative methods.

2.11. Traditional

Traditional methods, which include physical and chemical ones, are further divided
into synthetic and green categories due to their effects on the environment and human
health. Thermal treatments (heating/cooling), freeze–thawing processes, ultrasonic treat-
ments, hydrogen bonding, and complex coacervation are the most used physical methods
to produce hydrogels, as reported in the literature. Among the traditional methods thermal
treatments allow us to induce the complete gelatinization of a polymeric source and obtain
homogeneous materials with smooth surfaces and good processability [133]. Thermal
hydrogel formation occurs due to helix development, the association of helices, and the
setup of junction zones, as described by Funami et al. [134]. In the freeze–thawing process,
instead, the gelation of polymers is caused by physical cross-linking. Freeze and thawing
cycles applied to a polymer aqueous solution induce the formation of polymer microcrys-
tals [135]. This method is driven by phase separation and cycling, which occurs as the
solution freezes and the polymer is rejected from the growing ice crystallites, and the crys-
talline structure generated grows as the number of freeze–thawing cycles increases [136].
Natural polymer modification assisted by ultrasonic waves is a simple, eco-friendly, and
cost-effective method extensively used in the last few years [137,138]. Ionotropic hydrogels
are complex physical gels formed by mixing anionic and cationic polymers. Calcium algi-
nate coacervated with alginate-poly(lysine) to stabilize the structure is a typical example
of physical hydrogels produced by complex coacervation [139]. Physical hydrogels can
be obtained by H-bonding, consisting of the formation of hydrogen bonds between the
polymeric source and water, favoring the formation of the gel network. H-bonded hydro-
gels are synthesized by changing the conditions of the suspending medium in the presence
of a polymeric source of hydrophilic nature. Hydrogen bonds form when the positive
hydrogen atom establishes an electrostatic link with electronegative acceptor atoms such
as oxygen, nitrogen, or fluoride [140]. An example of H-bonding hydrogel preparation
is the production of physical carboxymethyl cellulose (CMC) hydrogels, as was reported
by [141].

Chemical methods are extensively used for increasing the physical stability of hy-
drogels, creating permanent structures. Among them, click chemistry is one of the most
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promising for producing cross-linked hydrogels thanks to its high specificity, high yield,
biorthogonality, and mild reaction conditions [142,143]. Chemical reactions such as Diels
Alder, Azide-Alkyn Huisgen, Thiol-ene Photocoupling, and Aldehyde-Hydrazide Cou-
pling have been categorized as click chemistry methodologies that make the production
of functional hydrogels easier [142]. Injectable hyaluronic poly-ethyleneglycol (HA-PEG)
hydrogels, 3D-patterned hydrogels and injectable HA-pectin-based hydrogels have been
produced by click chemistry methods for biomedical applications [143–146]. Furthermore,
grafting polymerization consists of generating free radicals onto a more robust monomer
that polymerizes, creating a chain of monomers covalently bound to the support [73]. The
grafting process, where the polymer chains are activated, can be produced by chemical
agents or radiation treatments. The major advantage of the radiation initiation over the
chemical initiation is the production of relatively pure and initiator-free hydrogels [124].
Kowalski et al. [147] reported that superabsorbent hydrogels can be produced by grafting
acrylic acid onto carboxymethylated high-amylose corn starch. Moreover, Musa et al. [148]
suggested that starch-graft-acrylamide hydrogels can be a potential vehicle for oral drug
delivery. Starch-based hydrogels produced by chemical methods show better mechanical
properties than those obtained by physical methods. Ozonization chemically modifies
starches. The molecular weights of amylose and amylopectin are reduced after ozonization,
and the oxidized starch can form starch-based hydrogels with high strength and good
rheological properties [149,150]. Lastly, chemical cross-linking is another technique that
involves the interaction of new molecules with cross-linker agents in polymeric chains to
form a cross-linked network.

Typically, for this kind of preparation, the main target groups of the biopolymers are
OH, COOH, and NH2 with cross-linkers presented in Table 3. Although chemical hydrogel
durability and stability are two desirable characteristics, these positive characteristics have
been considered disadvantages in the last two decades. In fact, rigidity, toxicity, and the
hydrophobic aggregation of the cross-linking agents (high-density clusters), as well as the
gel network defects due to the presence of free chains, have been identified as important
drawbacks that reduce the applicability of these structures [1].

Table 3. Cross-linker agents used in starch-based hydrogel production.

Cross-Linking Agents Reference

Citric acid [133]

Glutaraldehyde [142]

Hydroxypropylate [151]

Sodium trimetaphosphate [152]

N,N′-methylene- bisacrylamide [153]

Aldehyde [142]

Epichlorohydrin [135]

Bis-epoxide [154]

Genipin [155]

Divinyl Sulfone [156]

2.12. Innovative

The limitations arising from utilizing traditional methods for hydrogels formation
have increased the research interests to find novel suitable alternatives. In the last few
decades, several innovative processes to produce hydrogels have been investigated in-
cluding enzymatic cross-linking [157], ultrasonication [158], and photo-cross-linking [159].
Moreover, one of the most promising strategies for the production of starch-based hy-
drogels under sustainable and clean-label processing conditions relies on the utilization
of high-pressure processing (HPP) as an effective starch modification and gel formation
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technology. It is well known that HPP promotes sol/gel transitions in proteins and other
food components [6]. For this reason, this physical method has been proposed to modify
or gelatinize suspensions of different types of starch, allowing us to overcome the lim-
itations of traditional gelation processes such as the long operation times, high energy
consumption, and the use of hazardous materials [160]. Therefore, an emerging group of
new biomaterials, the starch-based HPP hydrogels, has been recently studied.

3. Starch-Based HPP Hydrogels
3.1. High-Pressure Processing (HPP)

High-pressure processing (HPP) has been proposed to produce starch-based hydrogels
to overcome the problems arising from the utilization of traditional methods [161]. HPP
has been proposed as a nonthermal technology for food sanitization that ensures both food
safety and preserves the sensorial and nutritional properties of food products. Temperature,
pressure, and treatment time are the three processing variables influencing the effectiveness
of HPP technology applications, and the individuation of their optimal values allows design
robust and efficient processes. Generally, the pressure is transmitted instantaneously and
uniformly to a food, hermetically sealed in flexible packages, using a pressurized liquid
medium. The pressure is exerted uniformly to the food product, independently from its
size and geometry, differently from heating processes, where heat is transferred gradually
through the food system. The principal advantages of the use of HPP on starch suspensions
to produce hydrogels are as follows: (I) the use of cross-linkers and additives is avoided,
(II) there are no changes in their physical and chemical properties, (III) there is a reduction
of processing time, (IV) lower energy is consumed and wasted, and (V) thermosensitive
and thermolabile compounds can be added to the starch suspension with limited risks of
their damages inside the networks during treatments. HPP technology can be seen as an
environmentally friendly processing method [162].

3.2. Impact of High Pressure on Starch

High-pressure processing (HPP) causes the disordering of biopolymers, including
proteins and starches, which induces modifications of non-covalent intermolecular interac-
tions, including pressure-assisted gelatinization. Under high pressure, starches undergo
morphological and structural changes and different gelatinization extents are observed
depending on starch sources and composition [163]. Intact or limited swollen starch gran-
ules could be observed after treatment, and the HPP starch-based hydrogels formed show
different rheological behavior compared to the thermally treated ones. It is worth noting
that HPP-assisted gelatinization refers to the modification of intermolecular bonds between
starch molecules, allowing the hydrogen bonding sites to engage water into the gran-
ules [164], whereas HPP-assisted gelation refers to the formation of a stable gel structure
due to polymer branching, facilitated by the compressing forces. A starch gelatinization
mechanism under high pressure was proposed by Knorr et al. [6] and Yamamoto et al. [163],
as illustrated in Figure 4. During gelatinization under pressure, the amorphous and crys-
talline regions of the granules are hydrated, and the swelling of the starch granules occur.
The smectic crystalline structure is decomposed by helix–helix dissociation, followed by
helix coil transition and helix reorganization. Thus, under high pressure, the disintegration
of the starch macromolecule is incomplete due to the role of the helix conformations [14].
Moreover, B-type starches, such as potato starch (Table 4), are more resistant to pressure
than A- or C-type starches. The higher number of water molecules (36 molecules in the B-
type cell compared to only 8 in the A-type elementary cell) could cause the higher-pressure
resistance of B-starches.
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Table 4. Sensitivity of various starches under pressure.

Starch Source X-ray Pattern Sensitivity under Pressure

Potato, waxy corn, and water yam B High

Peanut,
amaranth A

Medium
Arrowroot C

Corn,
wheat, rice
waxy rice,

oat, and barley

A
Low

Tapioca, smooth pea
lentil, mung bean,

faba bean, lotus root, and
chestnut

C

Katopo et al. [10] suggested that for B-type starches, water fills up the channel in
the cell unit of the crystallite and stabilizes the structure. In contrast, the A-type crystal-
lite has a more scattered amylopectin branching structure, which is more flexible, and
therefore allows the rearrangement of double helices to generate a channel in which water
molecules are included under pressure. Consequently, the crystalline structure undergoes
a transformation under pressure from A-type to B-type crystallites. Tester et al. [86] and
Sarko et al. [165] have illustrated the A-type and B-type conformation, as illustrated in
Figure 5. Wang et al. [166] reported that lotus seed starch is C-type, and under 600 MPa for
30 min it changes to B-type starch. Similar changes in the diffraction pattern from C-type to
B-type were reported for mung bean, lentil, and pea starches by [12,72,167]. According to
the type of starch used attached to their structural differences, HPP hydrogels may show
creamy or gummy structures [7]. Tapioca (C-type) showed a gummy appearance, which
can be related to the lower number of granules per gram of starch compared to corn, rice,
and wheat (A-type) [168].

Furthermore, B-type starches, such as potato starch, are characterized by high re-
sistance to pressure-induced gelation, so that very high-pressure levels are required to
obtain complete gelatinization. However, Larrea-Wachtendorff et al. [8] showed that high-
pressure treatment is an effective method for producing potato starch hydrogels under
economically feasible conditions, with processing times well below those used in conven-
tional preparation methods, provided that rice starch fractions with small particle sizes
are selected.
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The complex mechanism of starch gelatinization under pressure is affected by nu-
merous factors, such as starch source, starch/water ratio, pressure level, and processing
time, as well as processing temperature. The pressure range in which the sol/gel transition
under pressure occurs depends on the starch source and crystalline structure (e.g., AM/AP
ratio) [11]. Also, the starch concentration plays an important role in the gelation process by
pressure, as a good interaction between starch and water is a key factor for obtaining stable
gels with almost completely swollen granules [10]. Also, the temperature plays a crucial
role with a direct relationship with the degree of gelatinization and the time required to
achieve complete gelation by pressure. In fact, at 200 MPa, starch gelatinization occurs at
lower temperatures, while the starch/water solutions need to be heated at a higher temper-
ature if the pressure process is carried out at 0.1 MPa [169]. In addition, it is well known that
in starch/water solutions, to initiate the gelation process during the pressurization period,
an energy equilibrium must be attained but a nonlinear behavior of this phenomenon
with time is observed. In this regard, Buckow et al. [170] demonstrated that at 650 MPa
and treatment times between 1 and 20 min, the gelation and the maximum swelling was
completed after 5 min of treatment and no differences were observed with the samples
treated for 10, 15, and 20 min. According to Larrea-Wachtendorff et al. [7], HPP treatments
at 600 MPa for 5 and 15 min can be used to obtain stable starch-based hydrogels. The
mechanical properties of the hydrogels produced at 600 MPa were improved by utilizing
processing times of 15 min. However, this processing time had detrimental effects on the
color of the hydrogels, particularly lightness (L*) and whiteness (WI).

The pressure gelatinization of starch can be detected by observing the samples under
polarized light. Starch granules show hilum-centered birefringence, which refracts light in
an anisotropic material in two slightly different directions to form two rays and corresponds
to crystallinity, while gelatinized granules lose the hilum and the birefringence [163].
According to many studies, there were no notable changes in the birefringence pattern
on samples treated at lower pressures (150–300 MPa), although there were some losses
of the birefringence pattern and crosses at medium pressures (450 MPa) and a full loss of
birefringence at 600 MPa, indicating a complete gelatinization [171–173]. In Table 5, the
studies carried out in the last 30 years on the utilization of HPP treatments to gelatinize or
modify starch from different sources as well as the main findings are reported.
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Table 5. The literature’s main findings on the use of high pressure as a gelatinization process on
starch suspensions.

Source Main Findings Reference

Corn, rice, and potato starch
• Gelatinization was reached by treatments above 500 MPa for 20

min for starch from corn and rice.
• Potato starch remained unchanged.

[174]

Corn, waxy corn, waxy rice, potato canna, lotus root, tapioca,
taro, chestnut, and pea starch

• The pressure range in which the gelatinization starts and is
completed depends on the starch type.

• B-type starch (Potato) was more pressure resistant than A- and
C-type starches.

[175]

Normal maize, waxy maize, high amylose maize, tapioca, and
rice starches

• All the starches evaluated showed a complete gelatinization at 690
MPa for 5 and 60 min. [10]

Potato starch, wheat starch, and tapioca starch
• Pressure-induced gelatinization was highly sensitive to process

conditions.
• Potato starch was fully gelatinized at 700 MPa for 15 min at 50 ◦C.

[176]

Potato starch
• Potato starch only showed a complete gelatinization when treated

at 1000 MPa for 1 h at room temperature. [177]

Corn starch
• Corn showed a complete gelatinization at 650 MPa for 20 min

at 40 ◦C. [170]

Rice and waxy rice starch
• At 600 MPa for >10 min, rice starches showed a complete

gelatinization.
• Waxy rice gels showed a higher viscosity.

[11]

Rice starch • Rice starch was completely gelatinized at 600 MPa for 30 min. [178]

Red azuki bean starch • At 600 MPa, red azuki bean starch was fully gelatinized. [179]

Pea starch
• HPP treatments at 600 MPa for 15 min at 25 ◦C caused a complete

gelatinization of the pea starch suspensions. [180]

Corn and quinoa
• At 600 MPa for 5 min and 25 ◦C, quinoa and corn starch were

gelatinized. [172]

Sweet potato flour • Sweet potato gels were formed at 600 MPa for 15 min at 25 ◦C. [181]

Quinoa flour
• HPP induced the gelatinization of quinoa flour at 600 MPa for 1 h

at 25 ◦C. [182]

Potato starch
• Potato starch only showed a complete gelatinization when treated

at 600 MPa for 15 min at 50 ◦C. [8]

Corn, rice, tapioca, and wheat starch
• All the starches were completely gelatinized when treated at 600

MPa for 5 and 15 min. [7]

A number of researchers have thoroughly reported the impact of pressure on the
physicochemical characteristics of starch and starch suspensions [165,167,175,176,183,184].
One of the most important physicochemical properties of starch suspensions under HPP
treatments is the swelling capacity and the solubility of amylose, both reflecting the ex-
tent of the interactions between starch chains within the amorphous and the crystalline
domains [164]. Despite the importance of the swelling process in many technological
applications of starches, there is a limited understanding of the factors that control its rate
and extent. Different factors are reported to influence the swelling of starch granules, such
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as botanical source, amylopectin/amylose ratio, granule size, protein content, lipid content,
and ash content [185]. Starches, according to the swelling behavior of their granules under
pressure, can be classified into those showing very limited swelling and those characterized
by extensive swelling similar to that occurring during heat gelatinization. Starches showing
limited swelling can be further classified into those forming pastes with a smooth texture
and those forming rigid gels. All legume starches are characterized by a higher amylose
content, which gives rise to rigid gels [186]. Pulgarín et al. [187] studied the effect of amy-
lose content on gel formation and concluded that a high amylose content negatively impacts
the swelling of corn starch granules during high-pressure processing (HPP). This effect
is primarily due to amylose stabilizing the starch’s crystalline structure, preventing the
helix from unwinding, and thereby restricting water from entering the granules. Moreover,
according to the results of these authors, a lower capacity of starch granules to retain water
during storage time was observed, suggesting that the high amylose molecules accelerate
the retrogradation of starch gels produced under HPP and hinder the water absorption
capacity of the starch granules by forming amylose–lipid complexes.

Additionally, high-pressure treatments alter the enzyme susceptibility of starch to
α-amylase and amyloglucosidase, with HPP gels showing more resistant starch (RS) than
those obtained with thermal treatments [183,188,189]. The increase in RS content reveals
that strong amylose–amylose and amylose/amylopectin interactions occurred during
pressure treatments [190]. However, Chen et al. [164] recently published contradictory
results regarding the influence of high pressure on starch digestibility, highlighting that
the botanical source and effects of retrogradation are the key factors determining these
different findings. HPP hydrogels from various starch sources exhibit different structural
characteristics influencing their digestibility. Furthermore, the degree of retrogradation
after HHP, affected by drying methods such as heat drying, freeze drying, and ethanol air
drying, significantly alters RS content. However, it is important to note that inconsistent
results may also arise from the limited accuracy of currently available kits for testing the RS
content. Even though many efforts have been devoted to unravelling the role of chemical–
physical characteristics of starches and HPP processing variables on the gelatinization
process, only few investigations were carried out to individuate the potential use of such
biopolymers, as illustrated in the papers listed in Table 6.

Table 6. The literature’s findings about high pressure as an alternative method to produce starch-
based hydrogels.

Source Process Conditions Major Findings Reference

Potato and corn
starch suspensions

300 and 700 MPa, 5 and 25
min at 25 ◦C

The utilization of HPP allowed selective starch
modification beneficial for drug formulation
and development.

[190]

Tapioca
600 MPa
10, 20, and 30 min at
30, 50, and 80 ◦C

Obtained tapioca starch HPP hydrogels showed
good mechanical and structural properties. [191]

Corn, waxy corn, amaranth,
and sorghum starch

650 MPa for 9 min at 30 ◦C.
Autoclaving

The differences in the matrix morphology,
porosity, and the characteristics of the gels were
governed by source origin.

[11]

Pea starch 500/600 MPa for 15 min
High-pressure processing at 600 MPa
significantly altered the physical properties of
starch granules, leading to gelatinization.

[186]

Potato starch 600 MPa for 15 min
Small granule size (<25 µm) and moderate
heating at a low temperature (50◦ C) enhanced
gel formation and structural properties.

[8]
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Table 6. Cont.

Source Process Conditions Major Findings Reference

Corn, rice, tapioca, and wheat
starch 600 MPa for 5 and 15 min

A longer processing time (15 min) at 600 MPa
improved hydrogel mechanical properties but
affected color negatively.

[7]

Rice starch 600 MPa for 15 min
The encapsulation of green tea extract in rice
starch hydrogels led to structured hydrogels and
the controlled release of bioactive compounds.

[50]

Rice starch 500 MPa for 20 min
HHP-induced gelatinization of starch resulted in
soft gels that have desirable properties in food
products intended for patients with dysphagia.

[192]

4. Challenges, Future Perspectives, and Conclusions

Starch-based hydrogels are among the most promising green hydrogels to be used
as alternative biocompatible materials. An increasing number of studies have been fo-
cused on these materials in the last few years due to their peculiar characteristics such as
safety, biodegradability, and biocompatibility. Although research interests toward starch-
based hydrogels are expanding rapidly, there are still some challenges that require further
study efforts.

Conventional starches have demonstrated their ability to produce starch-based hy-
drogels for a wide range of applications, as comprehensively discussed in this review.
However, the growing demand of starch in different industrial sectors drives the search for
new non-conventional sources of starches alternative to the conventional ones. However,
proper extraction and purification processes should be set up and applied to recover non-
conventional starches such as those deriving from the valorization of discarded biomasses,
such as non-edible parts of fruits, rhizomes, cereals, legumes, and nuts.

In recent decades, alternative methods for hydrogel formation have been investigated
to overcome the limits of the traditional ones, including high-pressure processing. The
papers found in the literature demonstrated that high pressure is a valid alternative tech-
nology to produce starch-based hydrogels, and the factors controlling the process have
been individuated. Moreover, some studies reported the results of HPP gelatinization of
several starches or proposed the utilization of HPP as a pre-treatment stage to achieve
the modification of the starch microstructure. This notwithstanding, to fully unravel the
gelation mechanism under high-pressure processing, further investigations are still needed.
More work is also necessary to shade light on the fundamental aspects of sol/gel tran-
sition under pressure, and to better clarify the effects of processing variables and starch
physical–chemical properties on the production of starch-based hydrogels under pressure.

Moreover, since it has been demonstrated that starch-based HPP hydrogels are char-
acterized by reduced rheological properties compared with those obtained by chemical
methods, further research efforts would be highly desirable to individuate the processing
conditions, starch modification strategies, and the addition of technological co-adjuvants
to enhance the structural and mechanical properties of starch-based hydrogels in view of
their future exploitation. Native starch can be modified to improve its physicochemical
properties and structural characteristics, and to increase its functionality. The physical
modification involves the treatment of native granules, including temperature, pressure,
shear, and irradiation, to enhance water solubility and reduce the size of the starch granules.
The chemical modification of starch involves the addition of functional groups to the starch
molecule, without affecting the morphology or granule size distribution, to increase the de-
gree of polymerization in the starch granules, modify its solubility in organic solvents, and
reduce its swelling capacity. Another strategy for overcoming these mechanical drawbacks
is the addition of humectants, which should be small molecules, polar, hydrophilic, and
appropriate for the starch polymer. The effectiveness of the most used humectants, such
as glycerol, urea, formamide, amino acids, sorbitol, and citric acid, depends on the starch
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source. In addition, blending starch with other polymers or fillers is an effective practical
strategy that has attracted interest, particularly when combined with biodegradable materi-
als to retain the eco-friendly nature of hydrogels. The blending mechanism and its impact
on the mechanical properties of starch-based hydrogels need more research.

To conclude, starch-based HPP hydrogels represent an emerging field of research with
the main goal of scaling up their preparation process for widespread industrial use. The
key challenge will be to maintain a sustainable and eco-friendly product with appropriate
structural and mechanical properties. Moreover, further research should be performed on
standardizing the physical and microbiological stability of starch-based HPP hydrogels
that are principal in the view of optimizing processing conditions, improving the design of
these biomaterials, and proposing their utilization in different industrial sectors.

Author Contributions: Conceptualization, Investigation, Figure design, Writing—original draft,
and Writing—review and editing, K.K.; Supervision, Conceptualization, Project administration, and
Writing—review and editing, G.F. All authors have read and agreed to the published version of
the manuscript.

Funding: This work was financially supported by ProdAl Scarl (own funds) and the University of
Salerno (Fund FARB 2020 n. 300395FRB20 FERRA), Italy.

Conflicts of Interest: The authors declare no conflicts of interest.

References
1. Mohammadinejad, R.; Maleki, H.; Larrañeta, E.; Fajardo, A.R.; Nik, A.B.; Shavandi, A.; Sheikhi, A.; Ghorbanpour, M.; Farokhi,

M.; Govindh, P.; et al. Status and Future Scope of Plant-Based Green Hydrogels in Biomedical Engineering. Appl. Mater. Today
2019, 16, 213–246. [CrossRef]

2. Wang, S. Starch Structure, Functionality and Application in Foods; Springer: Singapore, 2020; ISBN 9789811506222.
3. Balakrishna, A.K.; Abdul Wazed, M.; Farid, M. A Review on the Effect of High Pressure Processing (HPP) on Gelatinization and

Infusion of Nutrients. Molecules 2020, 25, 2369. [CrossRef] [PubMed]
4. Cui, C.; Jia, Y.; Sun, Q.; Yu, M.; Ji, N.; Dai, L.; Wang, Y.; Qin, Y.; Xiong, L.; Sun, Q. Recent Advances in the Preparation,

Characterization, and Food Application of Starch-Based Hydrogels. Carbohydr. Polym. 2022, 291, 119624. [CrossRef]
5. Yahia, L. Naziha Chirani History and Applications of Hydrogels. J. Biomed. Sci. 2015, 4, 1–23. [CrossRef]
6. Knorr, D.; Heinz, V.; Buckow, R. High Pressure Application for Food Biopolymers. Biochim. Biophys. Acta Proteins Proteom.

2006, 1764, 619–631. [CrossRef] [PubMed]
7. Larrea-Wachtendorff, D.; Sousa, I.; Ferrari, G. Starch-Based Hydrogels Produced by High-Pressure Processing (HPP): Effect of the

Starch Source and Processing Time. Food Eng. Rev. 2021, 13, 622–633. [CrossRef]
8. Larrea-Wachtendorff, D.; Tabilo-Munizaga, G.; Ferrari, G. Potato Starch Hydrogels Produced by High Hydrostatic Pressure

(HHP): A First Approach. Polymers 2019, 11, 1673. [CrossRef] [PubMed]
9. Buckow, R.; Jankowiak, L.; Knorr, D.; Versteeg, C. Pressure-Temperature Phase Diagrams of Maize Starches with Different

Amylose Contents. J. Agric. Food Chem. 2009, 57, 11510–11516. [CrossRef] [PubMed]
10. Katopo, H.; Song, Y.; Jane, J.L. Effect and Mechanism of Ultrahigh Hydrostatic Pressure on the Structure and Properties of

Starches. Carbohydr. Polym. 2002, 47, 233–244. [CrossRef]
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44. Uliniuc, A.; Hamaide, T.; Popa, M.; Băcăit, ă, S. Modified Starch-Based Hydrogels Cross-Linked with Citric Acid and Their Use as
Drug Delivery Systems for Levofloxacin. Soft Mater. 2013, 11, 483–493. [CrossRef]

45. Sethi, S.; Saruchi; Kaith, B.S.; Kaur, M.; Sharma, N.; Kumar, V. Cross-Linked Xanthan Gum–Starch Hydrogels as Promising
Materials for Controlled Drug Delivery. Cellulose 2020, 27, 4565–4589. [CrossRef]

https://doi.org/10.1016/j.jhazmat.2020.123400
https://doi.org/10.1016/j.eurpolymj.2014.11.024
https://doi.org/10.1080/00914037.2019.1581780
https://doi.org/10.1021/acs.jafc.8b01052
https://doi.org/10.1016/j.ijbiomac.2018.02.144
https://www.ncbi.nlm.nih.gov/pubmed/29486261
https://doi.org/10.1039/c2sm25638j
https://doi.org/10.1016/j.polymer.2009.06.001
https://doi.org/10.1016/j.carbpol.2014.03.039
https://doi.org/10.1016/j.carbpol.2017.04.091
https://www.ncbi.nlm.nih.gov/pubmed/28521995
https://doi.org/10.1007/s00289-010-0264-3
https://doi.org/10.1016/j.ijbiomac.2016.08.030
https://www.ncbi.nlm.nih.gov/pubmed/27521847
https://doi.org/10.1111/ijfs.14070
https://doi.org/10.1016/j.eurpolymj.2018.10.033
https://doi.org/10.1016/j.carbpol.2009.06.009
https://doi.org/10.1016/j.ijpharm.2010.02.028
https://www.ncbi.nlm.nih.gov/pubmed/20206248
https://doi.org/10.1111/j.1541-4337.2009.00071.x
https://doi.org/10.1021/acsami.9b00154
https://www.ncbi.nlm.nih.gov/pubmed/30864429
https://doi.org/10.1039/C5NJ03320A
https://doi.org/10.1016/j.jhazmat.2011.02.013
https://www.ncbi.nlm.nih.gov/pubmed/21398031
https://doi.org/10.1016/S1383-5866(03)00215-6
https://doi.org/10.1016/j.eurpolymj.2020.110180
https://doi.org/10.3390/gels8050306
https://www.ncbi.nlm.nih.gov/pubmed/35621604
https://doi.org/10.3389/fbioe.2021.757176
https://www.ncbi.nlm.nih.gov/pubmed/34778230
https://doi.org/10.1016/j.heliyon.2020.e03719
https://www.ncbi.nlm.nih.gov/pubmed/32280802
https://doi.org/10.1080/1539445X.2012.710698
https://doi.org/10.1007/s10570-020-03082-0


Polymers 2024, 16, 1991 20 of 25

46. Pedroso-Santana, S.; Rivas, B.; Fleitas-Salazar, N.; Maura, R.; Gomez-Gaete, C.; Debut, A.; Parra, N.; Vizuete, K.; Ramos, T.I.;
Toledo, J.; et al. Starch-Based Hydrogels Show Relevant Properties for Tissue Engineering and Loading of Nanoparticulate
Systems. CC-BY Posted Authorea 2020, 11, 1–18.

47. Cui, R.; Chen, F.; Zhao, Y.; Huang, W.; Liu, C. A Novel Injectable Starch-Based Tissue Adhesive for Hemostasis. J. Mater. Chem. B
2020, 8, 8282–8293. [CrossRef]

48. Pagano, C.; Ceccarini, M.R.; Faieta, M.; di Michele, A.; Blasi, F.; Cossignani, L.; Beccari, T.; Oliva, E.; Pittia, P.; Sergi, M.; et al.
Starch-Based Sustainable Hydrogel Loaded with Crocus Sativus Petals Extract: A New Product for Wound Care. Int. J. Pharm.
2022, 625, 122067. [CrossRef] [PubMed]

49. Tang, Z.; Miao, Y.; Zhao, J.; Xiao, H.; Zhang, M.; Liu, K.; Zhang, X.; Huang, L.; Chen, L.; Wu, H. Mussel-Inspired Biocompat-
ible Polydopamine/Carboxymethyl Cellulose/Polyacrylic Acid Adhesive Hydrogels with UV-Shielding Capacity. Cellulose
2021, 28, 1527–1540. [CrossRef] [PubMed]

50. D’Aniello, A.; Koshenaj, K.; Ferrari, G. A Preliminary Study on the Release of Bioactive Compounds from Rice Starch Hydrogels
Produced by High-Pressure Processing (HPP). Gels 2023, 9, 521. [CrossRef] [PubMed]

51. Van Bemmelen, J.M. Das Hydrogel und das Krystallinische Hydrat Des Kupferoxyds. Z. Anorg. Chem. 1894, 5, 466–483. [CrossRef]
52. Islands and Survey, 1960 Nature 117. 1960. Available online: https://www.nature.com/articles/185116b0.pdf (accessed on

1 July 2024).
53. Buwalda, S.J.; Boere, K.W.M.; Dijkstra, P.J.; Feijen, J.; Vermonden, T.; Hennink, W.E. Hydrogels in a Historical Perspective: From

Simple Networks to Smart Materials. J. Control. Release 2014, 190, 254–273. [CrossRef] [PubMed]
54. BeMiller, J.; Whistler, R. Starch: Chemistry and Technology, 3rd ed.; Academic Press: Cambridge, MA, USA, 2009.
55. Heller, J.; Pangburn, S.H.; Roskos, K.V. Development of Enzymatically Degradable Protective Coatings for Use in Triggered Drug

Delivery Systems: Derivatized Starch Hydrogels. Biomaterials 1990, 11, 345–350. [CrossRef] [PubMed]
56. Pereira, C.S.; Cunha, A.M.; Reis, R.L.; Vázquez, B.; San Román, J. New Starch-Based Thermoplastic Hydrogels for Use as Bone

Cements or Drug-Delivery Carriers. J. Mater. Sci. Mater. Med. 1998, 9, 825–833. [CrossRef] [PubMed]
57. Hashem, A.; Abdel-Halim, E.S.; Sokker, H.H. Bi-Functional Starch Composites Prepared by γ-Irradiation for Removal of Anionic

and Cationic Dyes from Aqueous Solutions. Polym. Plast. Technol. Eng. 2007, 46, 71–77. [CrossRef]
58. Dragan, E.S.; Apopei, D.F. Synthesis and Swelling Behavior of PH-Sensitive Semi-Interpenetrating Polymer Network Composite

Hydrogels Based on Native and Modified Potatoes Starch as Potential Sorbent for Cationic Dyes. Chem. Eng. J. 2011, 178, 252–263.
[CrossRef]

59. Zheng, Y.; Hua, S.; Wang, A. Adsorption Behavior of Cu2+ from Aqueous Solutions onto Starch-g-Poly (Acrylic Acid)/Sodium
Humate Hydrogels. Desalination 2010, 263, 170–175. [CrossRef]

60. Chauhan, G.S.; Jaswal, S.C.; Verma, M. Post Functionalization of Carboxymethylated Starch and Acrylonitrile Based Networks
through Amidoximation for Use as Ion Sorbents. Carbohydr. Polym. 2006, 66, 435–443. [CrossRef]

61. Singh, B.; Sharma, D.K.; Gupta, A. In Vitro Release Dynamics of Thiram Fungicide from Starch and Poly(Methacrylic Acid)-Based
Hydrogels. J. Hazard. Mater. 2008, 154, 278–286. [CrossRef] [PubMed]

62. Mahkam, M. Starch-Based Polymeric Carriers for Oral-Insulin Delivery. J. Biomed. Mater. Res. A 2010, 92, 1392–1397. [CrossRef]
[PubMed]

63. Dong, D.; Li, J.; Cui, M.; Wang, J.; Zhou, Y.; Luo, L.; Wei, Y.; Ye, L.; Sun, H.; Yao, F. In Situ “Clickable” Zwitterionic Starch-Based
Hydrogel for 3D Cell Encapsulation. ACS Appl. Mater. Interfaces 2016, 8, 4442–4455. [CrossRef] [PubMed]

64. Qiu, Z.; Zheng, B.; Xu, J.; Chen, J.; Chen, L. 3D-Printing of Oxidized Starch-Based Hydrogels with Superior Hydration Properties.
Carbohydr. Polym. 2022, 292, 119686. [CrossRef]

65. Sankarganesh, P.; Parthasarathy, V.; Kumar, A.G.; Ragu, S.; Saraniya, M.; Udayakumari, N. Preparation of PVA/Starch Hydrogel
and Its In-Vitro Drug Release Potential against Pus-Inducing Pathogenic Strain and Breast Cancer Cell Line. J. Solgel Sci. Technol.
2022, 101, 571–578. [CrossRef]

66. Santana, Á.L.; Angela, A.; Meireles, M. New Starches Are the Trend for Industry Applications: A Review. Food Public Health
2014, 4, 229–241. [CrossRef]

67. Zhu, F. Underutilized and Unconventional Starches: Why Should We Care? Trends Food Sci. Technol. 2020, 100, 363–373. [CrossRef]
68. Zhu, H.; Zhang, Y.; Tian, J.; Chu, Z. Effect of a New Shell Material—Jackfruit Seed Starch on Novel Flavor Microcapsules

Containing Vanilla Oil. Ind. Crop Prod. 2018, 112, 47–52. [CrossRef]
69. Makroo, H.A.; Naqash, S.; Saxena, J.; Sharma, S.; Majid, D.; Dar, B.N. Recovery and Characteristics of Starches from Unconven-

tional Sources and Their Potential Applications: A Review. Appl. Food Res. 2021, 1, 100001. [CrossRef]
70. Adi Sulianto, A.; Adiyaksa, I.P.; Wibisono, Y.; Khan, E.; Ivanov, A.; Drannikov, A.; Ozaltin, K.; Di Martino, A. From Fruit Waste to

Hydrogels for Agricultural Applications. Clean Technol. 2024, 6, 1–17. [CrossRef]
71. dos Santos, J.S.; Biduski, B.; Colussi, R.; Pinto, V.Z.; dos Santos, L.R. Hydrogel Properties of Non-Conventional Starches from

Guabiju, Pinhão, and Uvaia Seeds. Food Res. Int. 2023, 173, 113243. [CrossRef] [PubMed]
72. Ahmed, E.M. Hydrogel: Preparation, Characterization, and Applications: A Review. J. Adv. Res. 2015, 6, 105–121. [CrossRef]

[PubMed]
73. Gulrez, S.K.H.; Al-Assaf, S.; Phillips, G.O. Hydrogels: Methods of Preparation, Characterisation and Applications. In Progress in

Molecular and Environmental Bioengineering—From Analysis and Modeling to Technology Applications; InTech Open: Rijeka, Croatia, 2011.
[CrossRef]

https://doi.org/10.1039/D0TB01562H
https://doi.org/10.1016/j.ijpharm.2022.122067
https://www.ncbi.nlm.nih.gov/pubmed/35931396
https://doi.org/10.1007/s10570-020-03596-7
https://www.ncbi.nlm.nih.gov/pubmed/33424143
https://doi.org/10.3390/gels9070521
https://www.ncbi.nlm.nih.gov/pubmed/37504400
https://doi.org/10.1002/zaac.18940050156
https://www.nature.com/articles/185116b0.pdf
https://doi.org/10.1016/j.jconrel.2014.03.052
https://www.ncbi.nlm.nih.gov/pubmed/24746623
https://doi.org/10.1016/0142-9612(90)90112-4
https://www.ncbi.nlm.nih.gov/pubmed/1698098
https://doi.org/10.1023/A:1008944127971
https://www.ncbi.nlm.nih.gov/pubmed/15348948
https://doi.org/10.1080/03602550600950364
https://doi.org/10.1016/j.cej.2011.10.066
https://doi.org/10.1016/j.desal.2010.06.054
https://doi.org/10.1016/j.carbpol.2006.03.030
https://doi.org/10.1016/j.jhazmat.2007.10.024
https://www.ncbi.nlm.nih.gov/pubmed/18035486
https://doi.org/10.1002/jbm.a.32490
https://www.ncbi.nlm.nih.gov/pubmed/19353572
https://doi.org/10.1021/acsami.5b12141
https://www.ncbi.nlm.nih.gov/pubmed/26817499
https://doi.org/10.1016/j.carbpol.2022.119686
https://doi.org/10.1007/s10971-022-05735-x
https://doi.org/10.5923/j.fph.20140405.04
https://doi.org/10.1016/j.tifs.2020.04.018
https://doi.org/10.1016/j.indcrop.2017.10.060
https://doi.org/10.1016/j.afres.2021.100001
https://doi.org/10.3390/cleantechnol6010001
https://doi.org/10.1016/j.foodres.2023.113243
https://www.ncbi.nlm.nih.gov/pubmed/37803556
https://doi.org/10.1016/j.jare.2013.07.006
https://www.ncbi.nlm.nih.gov/pubmed/25750745
https://doi.org/10.5772/24553


Polymers 2024, 16, 1991 21 of 25

74. Amini, M.; Chang, S.I.; Rao, P. A Cybermanufacturing and AI Framework for Laser Powder Bed Fusion (LPBF) Additive
Manufacturing Process. Manuf. Lett. 2019, 21, 41–44. [CrossRef]

75. Buwalda, S.J.; Vermonden, T.; Hennink, W.E. Hydrogels for Therapeutic Delivery: Current Developments and Future Directions.
Biomacromolecules 2017, 18, 316–330. [CrossRef] [PubMed]

76. Kumar, A.; Han, S.S. PVA-Based Hydrogels for Tissue Engineering: A Review. Int. J. Polym. Mater. Polym. Biomater.
2017, 66, 159–182. [CrossRef]

77. Kim, C.H.; Cho, K.Y.; Park, J.K. Reactive Blends of Gelatinized Starch and Polycaprolactone-g-Glycidyl Methacrylate. J. Appl.
Polym. Sci. 2001, 81, 1507–1516. [CrossRef]

78. Bodirlau, R.; Teaca, C.A.; Spiridon, I. Influence of Natural Fillers on the Properties of Starch-Based Biocomposite Films. Compos. B
Eng. 2013, 44, 575–583. [CrossRef]

79. Piola, B.; Sabbatini, M.; Gino, S.; Invernizzi, M.; Renò, F. 3D Bioprinting of Gelatin–Xanthan Gum Composite Hydrogels for
Growth of Human Skin Cells. Int. J. Mol. Sci. 2022, 23, 539. [CrossRef] [PubMed]

80. Arora, B.; Bhatia, R.; Attri, P. Bionanocomposites: Green Materials for a Sustainable Future. In New Polymer Nanocomposites for
Environmental Remediation; Elsevier Inc.: Amsterdam, The Netherlands, 2018; pp. 699–712. ISBN 9780128110348.

81. Mallick, B.N.; Rana, P.K.; Sahoo, P.K. Preparation of Starch-Based Bionanocomposite Hydrogel with Mica for Fire Retardancy.
Adv. Polym. Technol. 2015, 34, 4. [CrossRef]

82. Eid, M. Gamma Radiation Synthesis and Characterization of Starch Based Polyelectrolyte Hydrogels Loaded Silver Nanoparticles.
J. Inorg. Organomet. Polym. Mater. 2011, 21, 297–305. [CrossRef]

83. Brownlee, I.A.; Gill, S.; Wilcox, M.D.; Pearson, J.P.; Chater, P.I. Starch Digestion in the Upper Gastrointestinal Tract of Humans.
Starch/Staerke 2018, 70, 1–9. [CrossRef]

84. Campos, F.A. Nutritional Value of Legumes and Greens; Springer: New York, NY, USA, 1950; Volume 7, ISBN 9781493927975.
85. Balakrishna, A.K.; Wazed, M.A.; Farid, M. A Review on the Effect of High Pressure Processing. Molecules 2020, 25, 2369. [CrossRef]

[PubMed]
86. Tester, R.F.; Karkalas, J.; Qi, X. Starch—Composition, Fine Structure and Architecture. J. Cereal Sci. 2004, 39, 151–165. [CrossRef]
87. Benmoussa, M.; Suhendra, B.; Aboubacar, A.; Hamaker, B.R. Distinctive Sorghum Starch Granule Morphologies Appear to

Improve Raw Starch Digestibility. Starch/Staerke 2006, 58, 92–99. [CrossRef]
88. Gallant, D.J.; Bouchet, B.; Baldwin, P.M. Microscopy of Starch: Evidence of a New Level of Granule Organization.

Carbohydr. Polym. 1997, 32, 177–191. [CrossRef]
89. de Stéfano, J.C.Q.; Abundis-Correa, V.; Herrera-Flores, S.D.; Alvarez, A.J. PH-Sensitive Starch-Based Hydrogels: Synthesis and

Effect of Molecular Components on Drug Release Behavior. Polymers 2020, 12, 1974. [CrossRef]
90. Koev, T.T.; Harris, H.C.; Kiamehr, S.; Khimyak, Y.Z.; Warren, F.J. Starch Hydrogels as Targeted Colonic Drug Delivery Vehicles.

Carbohydr. Polym. 2022, 289, 119413. [CrossRef] [PubMed]
91. Mitura, S.; Sionkowska, A.; Jaiswal, A. Biopolymers for Hydrogels in Cosmetics: Review. J. Mater. Sci. Mater. Med. 2020, 31, 50.

[CrossRef] [PubMed]
92. Zhang, L.M.; Yang, C.; Yan, L. Perspectives on: Strategies to Fabricate Starch-Based Hydrogels with Potential Biomedical

Applications. J. Bioact. Compat. Polym. 2005, 20, 297–314. [CrossRef]
93. Shang, M.; Jiang, H.; Li, J.; Ji, N.; Li, M.; Dai, L.; He, J.; Qin, Y. A dual physical crosslinking starch-based hydrogel exhibiting high

strength, fatigue resistance, excellent biocompatibility, and biodegradability. Food Chem. X 2023, 18, 100728. [CrossRef] [PubMed]
94. Motwani, M.S.; Rafiei, Y.; Tzifa, A.; Seifalian, A.M. In Situ Endothelialization of Intravascular Stents from Progenitor Stem Cells

Coated with Nanocomposite and Functionalized Biomolecules. Biotechnol. Appl. Biochem. 2011, 58, 2–13. [CrossRef] [PubMed]
95. Zakaria, N.H.; Muhammad, N.; Abdullah, M.M.A.B. Potential of Starch Nanocomposites for Biomedical Applications. IOP Conf.

Ser. Mater. Sci. Eng. 2017, 209, 12087. [CrossRef]
96. Famá, L.; Rojo, P.G.; Bernal, C.; Goyanes, S. Biodegradable Starch Based Nanocomposites with Low Water Vapor Permeability

and High Storage Modulus. Carbohydr. Polym. 2012, 87, 1989–1993. [CrossRef]
97. Gallarate, M.; Carlotti, M.E.; Trotta, M.; Bovo, S. On the Stability of Ascorbic Acid in Emulsified Systems for Topical and Cosmetic

Use. Int. J. Pharm. 1999, 188, 233–241. [CrossRef] [PubMed]
98. Xiao, Z.; Li, Q.; Liu, H.; Zhao, Q.; Niu, Y.; Zhao, D. Adhesion Mechanism and Application Progress of Hydrogels. Eur. Polym. J.

2022, 173, 111277. [CrossRef]
99. Gwak, M.A.; Hong, B.M.; Park, W.H. Hyaluronic Acid/Tannic Acid Hydrogel Sunscreen with Excellent Anti-UV, Antioxidant,

and Cooling Effects. Int. J. Biol. Macromol. 2021, 191, 918–924. [CrossRef]
100. Parente, M.E.; Andrade, A.O.; Ares, G.; Russo, F. Bioadhesive Hydrogels for Cosmetic Applications. Int. J. Cosmet. Sci.

2015, 37, 511–518. [CrossRef] [PubMed]
101. Kalhapure, A.; Kumar, R.; Singh, V.P.; Pandey, D.S. Hydrogels: A Boon for Increasing Agricultural Productivity in Water-Stressed

Environment. Curr. Sci. 2016, 111, 1773–1779.
102. Elbarbary, A.M.; El-Rehim, H.A.A.; El-Sawy, N.M.; Hegazy, E.S.A.; Soliman, E.S.A. Radiation Induced Crosslinking of Polyacry-

lamide Incorporated Low Molecular Weights Natural Polymers for Possible Use in the Agricultural Applications. Carbohydr.
Polym. 2017, 176, 19–28. [CrossRef] [PubMed]

https://doi.org/10.1016/j.mfglet.2019.08.007
https://doi.org/10.1021/acs.biomac.6b01604
https://www.ncbi.nlm.nih.gov/pubmed/28027640
https://doi.org/10.1080/00914037.2016.1190930
https://doi.org/10.1002/app.1579
https://doi.org/10.1016/j.compositesb.2012.02.039
https://doi.org/10.3390/ijms23010539
https://www.ncbi.nlm.nih.gov/pubmed/35008965
https://doi.org/10.1002/adv.21520
https://doi.org/10.1007/s10904-010-9448-4
https://doi.org/10.1002/star.201700111
https://doi.org/10.3390/molecules25102369
https://www.ncbi.nlm.nih.gov/pubmed/32443759
https://doi.org/10.1016/j.jcs.2003.12.001
https://doi.org/10.1002/star.200400344
https://doi.org/10.1016/S0144-8617(97)00008-8
https://doi.org/10.3390/polym12091974
https://doi.org/10.1016/j.carbpol.2022.119413
https://www.ncbi.nlm.nih.gov/pubmed/35483834
https://doi.org/10.1007/s10856-020-06390-w
https://www.ncbi.nlm.nih.gov/pubmed/32451785
https://doi.org/10.1177/0883911505053382
https://doi.org/10.1016/j.fochx.2023.100728
https://www.ncbi.nlm.nih.gov/pubmed/37397217
https://doi.org/10.1002/bab.10
https://www.ncbi.nlm.nih.gov/pubmed/21446954
https://doi.org/10.1088/1757-899X/209/1/012087
https://doi.org/10.1016/j.carbpol.2011.10.007
https://doi.org/10.1016/S0378-5173(99)00228-8
https://www.ncbi.nlm.nih.gov/pubmed/10518678
https://doi.org/10.1016/j.eurpolymj.2022.111277
https://doi.org/10.1016/j.ijbiomac.2021.09.169
https://doi.org/10.1111/ics.12227
https://www.ncbi.nlm.nih.gov/pubmed/25854849
https://doi.org/10.1016/j.carbpol.2017.08.050
https://www.ncbi.nlm.nih.gov/pubmed/28927598


Polymers 2024, 16, 1991 22 of 25

103. Olad, A.; Zebhi, H.; Salari, D.; Mirmohseni, A.; Reyhani Tabar, A. Slow-Release NPK Fertilizer Encapsulated by Carboxymethyl
Cellulose-Based Nanocomposite with the Function of Water Retention in Soil. Mater. Sci. Eng. C 2018, 90, 333–340. [CrossRef]
[PubMed]

104. Ghobashy, M.M. The Application of Natural Polymer-Based Hydrogels for Agriculture; Elsevier Inc.: Amsterdam, The Netherlands,
2020; ISBN 9780128164211.

105. Qureshi, M.A.; Nishat, N.; Jadoun, S.; Ansari, M.Z. Polysaccharide Based Superabsorbent Hydrogels and Their Methods of
Synthesis: A Review. Carbohydr. Polym. Technol. Appl. 2020, 1, 100014. [CrossRef]

106. Bora, A.; Karak, N. Starch and Itaconic Acid-Based Superabsorbent Hydrogels for Agricultural Application. Eur. Polym. J.
2022, 176, 111430. [CrossRef]

107. Zhu, X.; Lu, P.; Chen, W.; Dong, J. Studies of UV Crosslinked Poly(N-Vinylpyrrolidone) Hydrogels by FTIR, Raman and Solid-State
NMR Spectroscopies. Polymer 2010, 51, 3054–3063. [CrossRef]

108. Saleh, A.S.; Ibrahim, A.G.; Elsharma, E.M.; Metwally, E.; Siyam, T. Radiation Grafting of Acrylamide and Maleic Acid on Chitosan
and Effective Application for Removal of Co(II) from Aqueous Solutions. Radiat. Phys. Chem. 2018, 144, 116–124. [CrossRef]

109. He, G.; Ke, W.; Chen, X.; Kong, Y.; Zheng, H.; Yin, Y.; Cai, W. Preparation and Properties of Quaternary Ammonium Chitosan-g-
Poly(Acrylic Acid-Co-Acrylamide) Superabsorbent Hydrogels. React. Funct. Polym. 2017, 111, 14–21. [CrossRef]

110. Czarnecka, E.; Nowaczyk, J. Semi-Natural Superabsorbents Based on Starch-g-Poly(Acrylic Acid): Modification, Synthesis and
Application. Polymers 2020, 12, 1794. [CrossRef] [PubMed]

111. Tomadoni, B.; Casalongué, C.; Alvarez, V.A. Polymers for Agri-Food Applications. Polym. Agri. Food Appl. 2019, 45–66. [CrossRef]
112. Chen, P.; Zhang, W.; Luo, W.; Fang, Y. Synthesis of Superabsorbent Polymers by Irradiation and Their Applications in Agriculture.

J. Appl. Polym. Sci. 2004, 93, 1748–1755. [CrossRef]
113. Nnadi, F.; Brave, C. Environmentally Friendly Superabsorbent Polymers for Water Conservation in Agricultural Lands. J. Soil.

Environ. Manag. 2011, 2, 206–211.
114. Öter, M.; Karaagac, B.; Deniz, V. Substitution of Aromatic Processing Oils in Rubber Compounds. KGK Rubberpoint

2011, 64, 48–51.
115. Parvathy, P.C.; Jyothi, A.N.; John, K.S.; Sreekumar, J. Cassava Starch Based Superabsorbent Polymer as Soil Conditioner: Impact

on Soil Physico-Chemical and Biological Properties and Plant Growth. Clean 2014, 42, 1610–1617. [CrossRef]
116. Singh, B.; Sharma, D.K.; Negi, S.; Dhiman, A. Synthesis and Characterization of Agar-Starch Based Hydrogels for Slow Herbicide

Delivery Applications. Int. J. Plast. Technol. 2015, 19, 263–274. [CrossRef]
117. Perez, J.J.; Francois, N.J. Chitosan-Starch Beads Prepared by Ionotropic Gelation as Potential Matrices for Controlled Release of

Fertilizers. Carbohydr. Polym. 2016, 148, 134–142. [CrossRef] [PubMed]
118. Zain, G.; Nada, A.A.; El-Sheikh, M.A.; Attaby, F.A.; Waly, A.I. Superabsorbent Hydrogel Based on Sulfonated-Starch for Improving

Water and Saline Absorbency. Int. J. Biol. Macromol. 2018, 115, 61–68. [CrossRef]
119. Supare, K.; Mahanwar, P. Starch-Chitosan Hydrogels for the Controlled-Release of Herbicide in Agricultural Applications:

A Study on the Effect of the Concentration of Raw Materials and Crosslinkers. J. Polym. Environ. 2022, 30, 2448–2461. [CrossRef]
120. Kolya, H.; Kang, C.W. Synthesis of Starch-Based Smart Hydrogel Derived from Rice-Cooked Wastewater for Agricultural Use.

Int. J. Biol. Macromol. 2023, 226, 1477–1489. [CrossRef] [PubMed]
121. Zhao, R.; Torley, P.; Halley, P.J. Emerging Biodegradable Materials: Starch- and Protein-Based Bio-Nanocomposites. J. Mater. Sci.

2008, 43, 3058–3071. [CrossRef]
122. Grommers, H.E.; van der Krogt, D.A. Potato Starch: Production, Modifications and Uses, 3rd ed.; Elsevier Inc.: Amsterdam, The

Netherlands, 2009; ISBN 9780127462752.
123. Zia-ud-Din; Xiong, H.; Fei, P. Physical and Chemical Modification of Starches: A Review. Crit. Rev. Food Sci. Nutr. 2017, 57,

2691–2705. [CrossRef] [PubMed]
124. Punia, S. Barley Starch Modifications: Physical, Chemical and Enzymatic—A Review. Int. J. Biol. Macromol. 2020, 144, 578–585.

[CrossRef] [PubMed]
125. Khan, B.; Bilal Khan Niazi, M.; Samin, G.; Jahan, Z. Thermoplastic Starch: A Possible Biodegradable Food Packaging Material—

A Review. J. Food Process. Eng. 2017, 40, e12447. [CrossRef]
126. Ordoñez, R.; Atarés, L.; Chiralt, A. Physicochemical and Antimicrobial Properties of Cassava Starch Films with Ferulic or

Cinnamic Acid. LWT 2021, 144, 111242. [CrossRef]
127. Sabetzadeh, M.; Bagheri, R.; Masoomi, M. Study on Ternary Low Density Polyethylene/Linear Low Density Polyethy-

lene/Thermoplastic Starch Blend Films. Carbohydr. Polym. 2015, 119, 126–133. [CrossRef]
128. Pang, M.M.; Pun, M.Y.; Ishak, Z.A.M. Degradation Studies during Water Absorption, Aerobic Biodegradation, and Soil Burial

of Biobased Thermoplastic Starch from Agricultural Waste/Polypropylene Blends. J. Appl. Polym. Sci. 2013, 129, 3656–3664.
[CrossRef]

129. Pushpadass, H.A.; Weber, R.W.; Dumais, J.J.; Hanna, M.A. Biodegradation Characteristics of Starch-Polystyrene Loose-Fill Foams
in a Composting Medium. Bioresour. Technol. 2010, 101, 7258–7264. [CrossRef]

130. Imre, B.; Pukánszky, B. Compatibilization in Bio-Based and Biodegradable Polymer Blends. Eur. Polym. J. 2013, 49, 1215–1233.
[CrossRef]

131. Yang, S.; Zhang, M.N.; Shan, C.S.; Chen, Z.G. Evaluation of Cooking Performance, Structural Properties, Storage Stability and
Shelf Life Prediction of High-Moisture Wet Starch Noodles. Food Chem. 2021, 357, 129744. [CrossRef] [PubMed]

https://doi.org/10.1016/j.msec.2018.04.083
https://www.ncbi.nlm.nih.gov/pubmed/29853099
https://doi.org/10.1016/j.carpta.2020.100014
https://doi.org/10.1016/j.eurpolymj.2022.111430
https://doi.org/10.1016/j.polymer.2010.05.006
https://doi.org/10.1016/j.radphyschem.2017.11.018
https://doi.org/10.1016/j.reactfunctpolym.2016.12.001
https://doi.org/10.3390/polym12081794
https://www.ncbi.nlm.nih.gov/pubmed/32785178
https://doi.org/10.1007/978-3-030-19416-1
https://doi.org/10.1002/app.20612
https://doi.org/10.1002/clen.201300143
https://doi.org/10.1007/s12588-015-9126-z
https://doi.org/10.1016/j.carbpol.2016.04.054
https://www.ncbi.nlm.nih.gov/pubmed/27185124
https://doi.org/10.1016/j.ijbiomac.2018.04.032
https://doi.org/10.1007/s10924-022-02379-4
https://doi.org/10.1016/j.ijbiomac.2022.11.260
https://www.ncbi.nlm.nih.gov/pubmed/36442572
https://doi.org/10.1007/s10853-007-2434-8
https://doi.org/10.1080/10408398.2015.1087379
https://www.ncbi.nlm.nih.gov/pubmed/26529587
https://doi.org/10.1016/j.ijbiomac.2019.12.088
https://www.ncbi.nlm.nih.gov/pubmed/31843612
https://doi.org/10.1111/jfpe.12447
https://doi.org/10.1016/j.lwt.2021.111242
https://doi.org/10.1016/j.carbpol.2014.11.038
https://doi.org/10.1002/app.39123
https://doi.org/10.1016/j.biortech.2010.04.039
https://doi.org/10.1016/j.eurpolymj.2013.01.019
https://doi.org/10.1016/j.foodchem.2021.129744
https://www.ncbi.nlm.nih.gov/pubmed/33878579


Polymers 2024, 16, 1991 23 of 25

132. Zhu, F. Encapsulation and Delivery of Food Ingredients Using Starch Based Systems. Food Chem. 2017, 229, 542–552. [CrossRef]
[PubMed]

133. Simões, B.M.; Cagnin, C.; Yamashita, F.; Olivato, J.B.; Garcia, P.S.; de Oliveira, S.M.; Eiras Grossmann, M.V. Citric Acid as
Crosslinking Agent in Starch/Xanthan Gum Hydrogels Produced by Extrusion and Thermopressing. LWT 2020, 125, 108950.
[CrossRef]

134. Funami, T.; Hiroe, M.; Noda, S.; Asai, I.; Ikeda, S.; Nishinari, K. Influence of Molecular Structure Imaged with Atomic Force
Microscopy on the Rheological Behavior of Carrageenan Aqueous Systems in the Presence or Absence of Cations. Food Hydrocoll.
2007, 21, 617–629. [CrossRef]

135. Hoffman, A.S. Hydrogels for Biomedical Applications. Adv. Drug Deliv. Rev. 2012, 64, 18–23. [CrossRef]
136. Guan, Y.; Qi, X.M.; Zhang, B.; Chen, G.G.; Peng, F.; Sun, R.C. Physically Crosslinked Composite Hydrogels of Hemicelluloses

with Poly(Vinyl Alcohol Phosphate) and Chitin Nanowhiskers. Bioresources 2015, 10, 1378–1393. [CrossRef]
137. Li, W.; Zhang, F.; Zheng, J. Influence of Ultrasonic Treatment on the Physiochemical Properties and Feature Structure of Pea

Starch in Acid and Salt Systems. Starch Staerke 2019, 71, 1–11. [CrossRef]
138. Zhang, X.; Liu, Q.; Zhu, S.; Yu, M. Green and Facile Fabrication of Nano-ZnO Coated Cellulose/Starch/Activated Carbon

Hydrogel for Enhanced Dyes Adsorption and Antibacterial Activity. Mater. Today Commun. 2022, 33, 104355. [CrossRef]
139. Cohen, F.S.; Akabas, M.H.; Zimmerberg, J.; Finkelstein, A. Parameters affecting the fusion of unilamellar phospholipid vesicles

with planar bilayer membranes. J. Cell Biol. 1984, 98, 1054–1062. [CrossRef] [PubMed]
140. Desiraju, G.R. Hydrogen Bridges in Crystal Engineering: Interactions without Borders. Acc. Chem. Res. 2002, 35, 565–573.

[CrossRef] [PubMed]
141. Takigami, M.; Amada, H.; Nagasawa, N.; Yagi, T.; Kasahara, T.; Takigami, S.; Tamada, M. Preparation and Properties of CMC Gel.

Trans. Mater. Res. Soc. Jpn. 2007, 32, 713–716. [CrossRef]
142. Trombino, S.; Servidio, C.; Curcio, F.; Cassano, R. Strategies for Hyaluronic Acid-Based Hydrogel Design in Drug Delivery.

Pharmaceutics 2019, 11, 407. [CrossRef]
143. Jiang, Y.; Chen, J.; Deng, C.; Suuronen, E.J.; Zhong, Z. Click Hydrogels, Microgels and Nanogels: Emerging Platforms for Drug

Delivery and Tissue Engineering. Biomaterials 2014, 35, 4969–4985. [CrossRef]
144. Yu, F.; Cao, X.; Li, Y.; Chen, X. Diels-Alder Click-Based Hydrogels for Direct Spatiotemporal Postpatterning via Photoclick

Chemistry. ACS Macro Lett. 2015, 4, 289–292. [CrossRef] [PubMed]
145. Fu, S.; Dong, H.; Deng, X.; Zhuo, R.; Zhong, Z. Injectable Hyaluronic Acid/Poly(Ethylene Glycol) Hydrogels Crosslinked via

Strain-Promoted Azide-Alkyne Cycloaddition Click Reaction. Carbohydr. Polym. 2017, 169, 332–340. [CrossRef] [PubMed]
146. Gramlich, W.M.; Kim, I.L.; Burdick, J.A. Synthesis and Orthogonal Photopatterning of Hyaluronic Acid Hydrogels with Thiol-

Norbornene Chemistry. Biomaterials 2013, 34, 9803–9811. [CrossRef] [PubMed]
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