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& Inordertoexplorethedifferencesinmolecularstructureandcharacteristicsofricestarch
fromdifferentvarietiesofriceinNingxia,thestarchwasextractedusingthealkalinemethod.The
crystalstructure,crystallinity,molecularorder,andgelatinizationpropertiesofricestarchfrom21
differentvarietiesinNingxiaweredetectedandanalyzedthroughX-raydiffractometer(XRD),rapid
viscosityanalyzer(RVA),andFouriertransforminfraredspectrometer(FTIR).Theresultsshowed
thatallricestarchmoleculeshadanA-typestructure.Differentvarietiesofriceexhibitedvariations
incrystallinityandmolecularorder,with 'Ninggeng28( havingthehighestcrystallinityat32.96%.
'Rice3) displayedcharacteristicabsorptionpeaksat1748cm-1and2852cm-1intheinfrared
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spectrum.AllRVAcurvesofricestarchexhibitedthetrendofincreaseinitialy,followedbya
decrease,andincreaselater.Amongthem,(Ninggeng41) hadthehigherviscositybutpoorthermal
stabilityandshearresistance,while(843) hadlowviscosityand (Tianjiangyou169) showedgood
thermalstabilityandshearresistance.Thevarieties'Ninggeng41','Daohuaxiang4',and'Ningxiang'
demonstratedelevatedlevelsofretrogradation.Theresultscouldprovideatheoreticalbasisforthe
classificationandfineprocessingofdifferentricevarietiesinNingxia.
%&'()*+,- ricestarch,structure,crystallineregion,gelatinization,retrogradation
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