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Sweet potato starch
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The relationship between branch structure and physicochemical properties of modified starches

© Control
v BE
O BE+BA

OBE+BA+TG(2h)
HBE+BA+TG(4h) 100

G G"

® O Control

v vEE

& OBE+BA

® OBE+BA+TG (2h)
HBE+BA+TG (4h)

CIBE + BA + TG (6 h) T
= 10 < M OBE+BA+ TG (6h) . ®
ém ABE+BA+TG 8 h by A AbeosasTo@h s e o e e ® *
g ) P ° o © ° °
Peak = 68.98 °C g vy vV YV VY ; Tt B vy g ?
Peak height = 0.4592 mW g o 0o 0o 09 ° ce st T v
a4 i 5 1 [ ] 4 £ 2
| L SRS R R R ER N L
| DeltaH = 12.0206 J/g v v ; §ii §i 3 8 8
| it gt
Onset = 62.50 'CI‘Q// \\\End =7421°C  w0° g a E ﬁ i ﬁ 8 »
3 —a L} — § ﬁ g § ﬁ ﬂ
b S 1
_— —— 200 ) o0 0 0 10 10 100 s
1 Angular Frequency (rad/s)
e Shear rate (')
— © Control A
24 d _— 7 BE A A
105 & BE+ BA A
e 107 O BE+BA+TG(2h)
I BE+BA+TG(@h) o ©
——f_,l . OBE+BA + TG (6h) o <
N e £ 10 w0 ABE+BA+TG(8H) <& v
13 c
-4 A v
9 R Y 8
h H A s 68 ©° ¢
. e ] o © gob
o Control o ® g g O E T
0 ; : : : vee 4 g coo BT8R 3
a5 50 55 60 65 70 75 £ HBE+BA * "] g g a & - 8 ?
Temperature (°C) 1014 CBEsBA.TE@h ‘g . 9 1 -1 . X 15 " 3
: h: b I . diff “BE+BA + TG (4 h) v g = ¥ * 9 % v v v
a. Native starch; b. Control; c. BE; BE + BA + TG (different DIBE+BA + TG (6 by 88 g9 g g v
TG treatment time): d. O h; e. 2h;f.4h; g.6 h; h.8 h . ABE+BA+TG(Bh) ¢ ¢
101 100 w 100 1 o o o 10

Shear rate (s")

Angular Frequency (rad/s)



Download English Version:

https://daneshyari.com/en/article/6985504

Download Persian Version:

https://daneshyari.com/article/6985504

Daneshyari.com


https://daneshyari.com/en/article/6985504
https://daneshyari.com/article/6985504
https://daneshyari.com

