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Studies on the Viscosity Properties of Taro Starch Paste

SUN Zhong-wei, ZHANG Yan-ping
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: Amylograms of the taro starch were studied with Micro Visco-Amylo-Graph instrument
under different conditions, such as mass fraction, pH, addition amounts of sucrose, salt, alum

and borax. Amylogram of taro starch was compared with those of and other three kinds of

starch. The results are useful for the utilization of taro.
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Fig.1 Amylogram of taro starch and other three kinds of starch
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Fig.2 Effects of mass fraction of taro starch on the viscosity properties of taro starch paste
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Tab.1 Effects of pH values on the viscosity properties of taro starch paste

FRR

PHE — - ®BU  C/BU  D/BU

E/BU

F/BU (B—D)/BU (E—D)/BU (E—-F)/BU

3.0 75.6 338 135 20 20
5.0 77.6 352 223 168 303
7.0 78.0 337 205 145 292
9.0 77.3 341 199 165 292
11.0 78.1 289 189 140 311

20 318 0 0
270 184 135 33
251 192 147 41
264 176 127 28
254 149 171 57
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Tab.2 Effects of mass fraction of sucrose on the viscosity properties of taro starch paste

i3 4 XK
RESB/%  A/C B/BU C/BU D/BU E/BU F/BU (B—D)/BU (E—D)/BU (E—F)/BU

0 78.0 337 205 145 292 251 192 147 41

6 79.0 314 200 147 318 282 167 171 36
12 80. 6 326 216 160 360 303 166 200 57
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Tab,3 Effects of mass fraction of salt on the viscosity properties of taro starch paste
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BERAE/% A/C B/BU C¢/BU D/BU E/BU F/BU (B—D)/BU (E—D)/BU (E—F)/BU
0 78.0 337 205 145 292 251 192 147 41
1.0 81.4 316 211 129 241 232 187 112 9
3.0 83.9 311 224 126 233 225 185 107 8
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Fig.3 Effects of mass fraction of alum on the viscosity properties of taro starch paste
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Tab,4 Effects of mass fraction of borax on the viscosity properties of taro starch paste

W K@K
BB/ N A/C B/BU C/BU D/BU E/BU F/BU (B—D)/BU (E—D)/BU (E—F)/BU
0 78.0 337 205 145 292 251 192 147 41
0.05 17.9 332 179 122 375 320 210 253 55
0.10 78.7 387 183 125 673 554 262 548 119
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