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Hydrolysis process of normal rice starch by 1-butanolehydrochloric acid Food Hydrocolloids 2014, 41, 27e32
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The XRD pattern and relative crystallinity of normal rice starch showed no significant difference
but a V-type peak at 2q ¼ 20� was detected, after hydrolysis by 1-butanoleHCl for 4 h.
This indicated the amylosee1-butanol complex formed during the 1-butanoleHCl hydrolysis.
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