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Study on the Preparation of Noncrystallized Granules of Potato Starch

LIANG Yong ZHANG Ben-shan ~ YANG Lian-sheng  GAO Da-wei
Light and Chemical Industry Institute South China University of Technology Guangzhou 510641 China

Abstract Preparation methods of noncrystallized granules of starch were systemically reported. They
were high temperature swelling in water dispersing system and alkali swelling in NaOH solution.
Changes from polycrystallization to noncrystallization were affirmed by polarized microscope. It was

suggested that noncrystallized granule state starch with amorphous structure could be prepared from

native starch of polycrystallized granule state.
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3
b DS 13.62x1073 55 C Fig.3 Cross-linked potato starch
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f DS 13.62x 1073 13.5 mL 4% NaOH
4
Fig.4 Cross-linked potato starch
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