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Properties of Red Bean Starch
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Abstract: Some properties of the red bean starch were studied, including granule microphotograph,

hilum, X-ray differaction pattern, molecular weight distribution and Brabender amylograms. Compari-

stons were made with corn and potato starches.
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Fig.1 Scanning electron microscopy of starches(x1000)
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Tab.1 The characteristic spectrum of starch X-ray difirac-

tion patterns
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Fig.2 Light-micrographs in polarized mode of red bean 5.17 S 17.1
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Fig.3 X-ray dilfraction pattern of starches
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Fig.4 Chromatograph of molecular weight distribntion
of starches
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Tab.2 Molecular weight of starches
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Tab.3 Distribution of DP of starches
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Fig.5 The effect of concentration on paste viscosity
2.5.2 pHA#M#LEEG ¥Eew 0.1 mol/L HCI
B NaOH HH B WL G AL UREA N 6 %)My
pHE, MEEHElE, SRELE 6. EFAR,
pH B R B, pHHEE T 7, 80
MBERETRE TR pH (AT, MK R e, o
B E, AR R E MR, &
LS R R R R

Hig/mBU

BHe pHENAERBENENEL

Fig.6 The effect of pH on paste viscosity
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