Accepted Manuscript

Investigation on the influence of pectin structures on the pasting properties of rice
starch by multiple regression

Food

Hydrocolloids

]
2

; Q \ ) ““;;;,;;‘:;' ’
/

Shun-jing Luo, Rui-yun Chen, Li Huang, Rui-hong Liang, Cheng-mei Liu, Jun Chen

PII:
DOI:

Reference:

To appear in:

Received Date:

Revised Date:

Accepted Date:

S0268-005X(16)30556-2

10.1016/j.foodhyd.2016.10.016

FOOHYD 3634
Food Hydrocolloids
21 July 2016

03 October 2016

07 October 2016

Please cite this article as: Shun-jing Luo, Rui-yun Chen, Li Huang, Rui-hong Liang, Cheng-mei Liu,
Jun Chen, Investigation on the influence of pectin structures on the pasting properties of rice starch
by multiple regression, Food Hydrocolloids (2016), doi: 10.1016/j.foodhyd.2016.10.016

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to
our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form.
Please note that during the production process errors may be discovered which could affect the
content, and all legal disclaimers that apply to the journal pertain.


http://dx.doi.org/10.1016/j.foodhyd.2016.10.016

Investigation on the influence of pectin structures on the

pasting properties of rice starch by multiple regression

Shun-jing Luo?, Rui-yun Chen?, Li Huang®, Rui-hong Liang?,

Cheng-mei Liu?, Jun Chen?®*

aState Key Laboratory of Food Science and Technology, Nanchang University,

Nanchang 330047, China

bNanchang Institute for Food and Drug Control, Nanchang 330047, China

* Corresponding author: Jun Chen

Graphical abstract:

GA The relationship of pectin structures and pasting properties

Starch TPectin DM

Setback = 413 — 324GA - 16DM - 73DA+ 0.18Mw  R*=99.3%

Peak Viscosity = 315 + 80GA + 224DM — 176DA - 0.05Mw R =95.8%
Trough Viscosity = 263 - 80GA + 350DM + 229DA - 0.01Mw R’ =93.6%
Breakdown = 53 + 159GA — 126DM - 405DA - 0.04Mw R = 98.5%

cak Time = 9.88 - 0.11GA + 1.04DM +6.34DA + 0Mw  R?=96.9%

The contribution of pectin structures on pasting properties
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