% 30 5% 4 o5 4EBHRKFER Vol. 30 No.4
20114 7 A Journal of Food Science and Biotechnology Jul. 2011

: 1673-1689( 2011) 04- 056104

IR SEVE R BRAR I i O AIE 7T

_£ l—JHl , g& ?)iz, -£ > 71:/5-‘2 ,&%_ﬁaz % Xﬁ\‘* 2
(L. THRLAZ 2aBFEIRFR, T/ K& 130118;2. ¥R B IF¥FR A58 ITE¥
Pz, L7 & & 215500)

P RE R A% RE A, i@%#@?ﬁwijﬁ HRRE AR EXER LT X
SR A S5, ARRRAL P, AR, AL, U AL BB Ao B R0 & RO
%fl##&h#)&%ﬂi%iiﬁﬂ—lﬁﬂv%%ﬁvi*fi%ﬁﬁkb& BRRT, 55 BE Fo 2 RRA L,
SRR AR R, R AL, T O RVA AR R ALBAR, LR R (A B B R R ) B R
B, ARk RN B R R AR L

LR R AR

LTS 231 A

Study on Physice-Chemical Properties of Euryale f erox Starch

WANG Jing', ZHANG Ran’, WANG LiMei’, JIAO Swjuan®, QI Bin"’
(1. School of Food Science and Engineering, Jilin Agriculture U niversity, Changchun 130118, China; 2. School of
Biotechnology and Food Engineering, Changshu Institute of Technology, Changshu 215500, China)

Abstract: Starch is the highest content of Euryale ferox, its structure and characteristic are
critical index for application. Some physical and chemical properties of Euryale ferox starch with
potato starch and corn starch were compared in this study, including surface structure, freeze
thaw stability, solubility, swelling power, transparency, amyloes and amylopectin content and
viscosity characteristic curve. The results indicated that the value of solubility, swelling power,
transparency and peak viscosity is lower than that of potato or corn starch, but the pasting
temperature value and the content of amylase are superior to those of potato starch or maize
starch, the freeze-thaw stability is close to corn starch.
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Fig.1 Scanning electron micrographs of Gordon euryale

starch
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Tab.1 Amylose and amylopectin contents of three starches
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Fig.2 Fffect of temperature on swelling and solubility

of Gordon euryale starch
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Tab.2 Swelling and solubility value of three starches at 95 C
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Tab. 3 The pasting characteristic parameter of dif ferent star-
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