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Effects of Different Media on Paste Properties of Waxy Rice Starch

XIE Xir2hua'*, LI Xia®fang’, XIAO Xin®, LIU Zh2xia’
(1. College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002, China;
2. Rice Research Institute of Guangdong Academy of Agriculture Science, Guangzhou 510640, China)

Abstract: In different concentrations of sodium carbonate, alum, salt or sucrose, the viscosity curve of waxy rice
starch was measured by Brabender viacometer to study the effects of these factors on starch paste properties. The result
showed that adding sodium carbonate, alum, salt or sucrose could increase the temperature of gelatinization and the hot
paste stability, and decrease the retr@gradation of waxy rice starch. Sodium carbonate, alum and salt, except sucrose, had
significant influences on the paste properties.
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Tab. 1 Effects of sodium carbonate on the viscosity properties of waxy rice starch
/% /e / BU /BUJ /BUJ /BUJ /BU
Dietary alkali  Paste temperature Peak vis cosity Breakdown Setback Consistence Final viscosty
0.0 67.4e 1 089¢ 393a - 121c 272a 968d
0.2 70.0d 1 100c 225b - 79%c 146b 1 021c
0.4 70. 6¢ 1 113b 146cd - 28a 118¢ 1 085b
0.6 71.2b 1 114b 124d - 19a 105cd 1 095b
0.8 71.2b 1213a 165¢ - 66b 99d 1 147a
1.0 72.0a 1 214a 165¢ - 67b 98d 1 147a
: s 0.05
Note: Within a @lum, data followed by the same letters mndicate no significant difference at 0. 05 level. The same as follow.
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Tab.2 Effects of alum on the viscosity properties of waxy rice starch
/% /e /BU /BU /BU /BU /BU
Alumen Paste temperature Peak viscosity Breakdown Setback Consisten ce Final viscesty
0.0 67.4c 1 089d 393a - 121bc 272a 968d
0.1 67.5¢c 1 216¢ 355bc - 84a 271a 1132b
0.3 68. 6b 1 240b 360b - 90a 270a 1 150a
0.5 68.7b 1 262a 363b - 114b 249b 1 148a
0.7 68.7b 1 240b 344c - 123bc 221c 1 117bc
0.9 69. la 1225¢ 354bc - 144c 210d 1 081c
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Tab.3 Effects of sucrose on the viscosity properties of waxy rice starch
/% /e /BU /BU /BU /BU /BU
Sucrose Paste temperature Peak viscosity Breakdown Setback Consisten ce Final viscesty
0.0 67.4 1 089 641 - 121 272 968
1.0 67.6 1130 391 - 113 278 1017
3.0 67.6 1129 336 - 40 296 1 089
5.0 68.3 1153 347 - 43 304 1110
7.0 68.6 1157 302 4 306 1161
9.0 68.9 1116 249 36 285 1152
4 NaCl
Tab.4 Effects of NaCl on the viscosity properties of waxy rice starch
/% /e /BJ /BJ /BJ /BJ /BU
Salt Paste temparature Peak vis cosity Breakdown Setback Consistence Final viscesty
0.0 67.4 1 089 393 - 121 272 968
0.5 71.2 882 109 61 170 943
1.0 71.9 1 039 226 19 245 1 058
1.5 72.9 1 066 200 25 225 1 091
2.0 73.5 1 022 41 119 160 1 141
2.5 74. 1a 1 051 59 109 168 1160
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