@.‘%sﬂ@h‘il

Vol.37,No.17,2016

3B A P 25 AR Ty PR T Jo 19 535 M)

ERRE Mk
(ZHELKFRE B TR, Z8A e 230036)

T E W ECR 69— R E 0 BARGE JLIB K AL TR B 6 B 1), A7 3] R BB K A R AR SR o AT IR K AL B AT B S 0 R
AN ST WHEH ERE BEBR AR TR E R EHF RSN, ERIT,BKAEMESRHY
Ty e G R VAR AR BB B A WAL IB R S 5 1B OK LB AR 3 T BAR A 0 R AR Tt R M B KL B SRR K
T BRI BPET RS & REH ARG T Bt i,

KHER R K, AR, B, S0

Effect of annealing treatment
on physicochemical properties of kudzu starch
HUO Xiao—hui,DU Xian-feng *

(Anhui Agricultural University,School of Tea and Food Technology , Hefei 230036, China)

Abstract; A certain concentration of the kudzu starch was subjected to annealing treatment at different time period.
The effect of annealing on the physicochemical properties of the kudzu starch were investigated, including the
apparent amylose content, swelling power , solubility, morphology, freeze-thaw stability and X diffraction structure.
The results showed that the swelling power and solubility of kudzu starch were decreased,the peak viscosity and
pasting temperature were increased, annealing enhanced the stability of the paste. However, annealing did not
change the morphology and crystal structure,but also improved relative crystallinity.
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Fig.1 Effect of different annealing time
on the apparent amylose content of kudzu starch
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Fig.2 Effect of different annealing time

on the swelling power of kudzu starch
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Fig3 Effect of different annealing time

on the swelling power of kudzu starch
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Fig4 Effect of different annealing time
on the RVA-curves of kudzu starch

7 V77mm;4§.00kS“E['lJl\ By bum
(b)IE K 24h & HETE K}

(a) U HETE R
K5 AR KRR B AR TE R SEM (Y5200
Fig.5 Effect of different annealing time
on the SEM images of kudzu starch
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Table 1  Effect of different annealing time on the pasting characteristics of kudzu starch
1B K [E] W 2Rt AEREE A RARE [ 7HE DAL R[] Wi

(h) (RVU) (RVU) (RVU) (RVU) (RVU) ('min) (C)

0 6444 3498 2946 4437 939 4.73 75.95
24 6697 3608 3089 5180 1572 4.73 76.15
72 7414 5113 2301 6576 1463 4.93 78.55
120 7260 4982 2278 6588 1606 5.00 79.15
168 6663 4519 2144 6220 1701 5.07 78.35

(2016178 169



I@%:ﬂ%fﬁ

Science and Technology of Food Industry

40+

0 24 72 120 168
IR 18] (h)

P16 AN[RIIE KRk [ Xof 2 AR By A 7K 3 B R )

Fig.6 Effect of different annealing time

on the freeze—thaw stability of kudzu starch
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Fig.7 Effect of different annealing time
on the XRD-curves of kudzu starch
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