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Optimization for determination of content of
amylose and amylopectin in potato
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Abstract ; This paper used the potato as material , optimized the pretreatment method , improved measure method of the amylose
and amylopectin, completed the potato starch analysis method.Standard material of amylose and amylopectin was used to draw the
standard curve.Five samples,including no desugar and no degrease, degrease, desugar, desugar first than degrease, degrease first
than desugar, was used to analysis the content of amylose and amylopectin. The result showed that the maximum absorption
wavelength of amylose and amylopectin was 609 nm and 546 nm, reference wavelength was 473 nm and 734 nm, respectively.The
coefficient of standard equation regression was higher than 0.999.The sample of degrease first than desugar had good solubility, the
content of amylopectin and amylose was 70.27% and 12.38% , respectively. So the degrease first than desugar was a good
pretreatment method ,which can be accuracy analysis the content of amylose and amylopectin at the dual— wavelength.
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Fig.3 Standard curve of amylopectin
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Fig.1 Scanning atlas of amylose and amylopectin
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Table 1  The content and solubility of amylose and amylopectin at different treat condition( % )
B AR SCHEVERD it BLAERE R i JES Y s
Fi 1 7472 +0.39° 29.79 +0.32° 104.51 £0.07° A T INBE S kL
FEM 2 71.85 £0.93" 23.93 +0.60" 95.79 +0.33" ARV iR
3 72.03 +0.71" 23.53 +0.22" 95.57 +0.50" EER o Vb A
K 4 80.56 £0.19" 33.44 £0.07" 114.00 +0.13° PER G2 Ui A
FES S 70.27 +0.05° 12.38 +0.32" 82.65 £0.37* AR VA

T - PR AN AR A 6] 9 22 54 (p < 0.05) .
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