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Fig. 1 Granular size distribution of sago starch

7500

6000 W Bracken
\M oo
Sweet
4500 potato
Tapioca
Wheat
3000
Rice
Corn

Potato
\‘M Sago
0 10 20 30 40
20 ()

1500

. 2 X-ray diffraction patterns of various starches
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Fig. 3 Swelling power of various starches
(FHE S 1981)
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Fig. 4 Solubility of various starches
(Ff& 5 1981)
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Fig. 5 Photopastegrams of various starches
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Table 1 Characteristics of various starches by Differential Scanning Calorimeter (DSC)

T, Tp T, AH

Sample C) C) C) W/g)

Sago 604 69.9 79.5 4.5
Potato 62.0 70.9 803 14.9
Corn 60. 4 66. 0 74,6 12.7
Rice 59. 9 66. 4 77.3 12.8
Wheat 517 59. 6 69. 2 10.8
Tapioca 56. 3 63. 1 76.3 13.9
Sweet potato 64.3 73.5 83.2 15.7
Kudzu 54.9 64 7 80. 0 14.6
Bracken 55 1 63. 5 81 4 15.0

To, onset temperature ; Tp, peak temperature; Tc, conclusion temperature; AH, enthalpy
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Fig. 6 The RVA profiles of various starches
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Table 2 Physical properties of various starch gels measured by ten sipresser

Sample Firmness Adhesiveness  gohesiveness
(g/cm?) (gw/sec)
Sago 197.9 4.1 0.611
Potato 200.9 12.8 0.483
Corn 151.8 442 0.460
Rice 60.3 7.2 0.647
Wheat 1145 114 0.372
Tapioca 78.4 8.1 0.603
Sweet potato 142.9 14.6 0.487
Kudzu 1954 26.4 0.533
Bracken 121.2 40.4 0.472

Starch gels were measured after 2hr at 5°C, but tapioca
starch gel was measured after 24hr at 5°C

Temperature (°C)



