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Rheological Properties of Retrogradation Starch Gel from
the Bulbs of Lilium brownii var . colchesteri

JI Hong-wu PU Ping-ping Ding Xiao-lin
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract In this article compared with potato starch and corn starch rheological properties of ret-
rogradation starch gel from the bulbs of Lilium brownii var . colchesteri and the effect of addition of
sucrose on its rheological characteristics were studied by a rheometer. Results showed that rheological
properties of starch paste for lily were similar to that of potato starch gel but different from that of
corn starch gel. Rate of its retrogration can be inhibited by addition of sucrose.
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Fig.1 Sample preparation for dynamic rheological tests
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Fig.2 Representative plots of changes in storage modu-
lus G during heating of starch pastes 15 85
starch-water for lily stored at 4 °C for1 5 11
19 and 27 days
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Fig.3 Representative plots of changes in tan o during
heating of starch pastes 15 85 starch-water
for lily stored at 4 ‘C for 1 5 11 19 and 27 days
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Fig.4 Representative plots of changes in storage modu-
lus G~ during heating of starch pastes 15 85
starch-water containing 16.7% sucrose for lily

stored at 4 C for 1 5 11 19 and 27 days

0.250
0225
0.200
0.175
0.150
01251
0100 +
0075 |
0.050 |
0.025

020 30 40 50 60 70 8¢ 9.0

tanc

5 151119 27d

Fig.5 Representative plots of changes in tan o during
heating of starch pastes 15 85 starch-water
containing 16.7% sucrose for lily stored at 4 C
for 1 5 11 19 and 27 days

Fig.6 Representative plots of changes in storage modu-
lus G during heating of starch pastes 15 85
starch-water for potato stored at 4 C for 1 5
11 19 and 27 days
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Fig.7 Representative plots of changes in tan o during
heating of starch pastes 15 85 starch-water for
potato stored at 4 C for 1 5 11 19 and 27 days
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Fig.8 Representative plots of changes in storage module
G’ during heating of starch pastes 15 85
starch-water for corn stored at 4 C for 1 5 11

19 and 27 days
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Fig.9 Representative plots of changes in tan o during

11

heating of starch pastes 15 85 starch-water for
corn stored at 4 C for 1 5 11 19 and 27 days
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