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Research on the Retrogradation of Rice-flour Pastes
with Differential Scanning Calorimetry DSC
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School of Food & Technology Wuxi University of Light Industry Wuxi 214036

Abstract The retrogradation of rice-flour pastes at low temperature has been researched in this paper
and the effects of moisture and several kinds of additives on the retrogradation of rice-flour pastes are
investigated. It is found that rice-flour pastes stored at 4 C is easier to retrogradate than that stored at
25 C and the addition of 1.0% sugar ester and 1% CaCl, can delay the retrogradation of rice-flour
pastes during storage.
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Tab.1 The effects of moisture on the retrogradation

of rice-flour pastes

% Ty C Ty, C AH J g
45 47.78 52.50 0.37
55 51.66 62.23 29.22
65 47.25 51.05 1.57
* 46.25 75.32 73.91
55%
2.4 Ca(Cl,
55%
1%  CaCl, 4 C 7 d DSC
2.
1% CaCl,
2 CaCl,

Tab.2 The effects of CaCl, on the retrogradation

of rice-flour pastes

CaC12 % T(, OC TP OC/ AH J g

0 51.66 63.73 29.22

1 0 0 0
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Tab.3 The effects of sugar ester on the retrogradation

of rice-flour pastes

% T, C Ty C AH Jg
0 57.66 63.23 29.22
0.5 52.93 68. 64 19.45
1.0 43.29 62.93 6.72
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