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Fig.1. Typical DTA f potato starch. N

ig ypica curve of po ) Th— TE ER=Z 5T 4 — DU
Conditions: analyzer, Shimadzu DT-30; heating .

rate, 5deg/min; sensitivity, *254V; . reference, BEZREKTEL, DTADT. &, 74 bx
a-alumina; chart speed, 10mm/nin, T,, Onset _ . < s e
temperature; 7p, peak temperature; T:, recovery A b7 LDEREBBLREYL,
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Table 1. Comparison of gelatinization temperatures by DTA with those by other methods.

DTA (°C) Amylography CO
Starches Photopastegraphy
T To T; Initial 20BU  Peak )
Wheat 56.2 64.2 82.4 - - - 53.2
Corn 63.1 70.1 80.4 70.7 76.1 875 » 61.6
Waxy corn 63.9 71.0 856.3 67.5 69.1 73.4 60.3
Rice 69.4 76.3 88.3 73.5 75.6 93.0 60.0
Potato 58.9 65.2 79.2 62.6 63.2 73.6 58.3
Tapioca 66.9 73.4 85.3 68.4 69.0 73.3 62.5
Mung bean 62.1 718 38.6 710 73.0 82.9 63.5

$7:13 20 BURFDKE EFIRE & HBHAELL Thice Trid, 730725 AORESHEIERE X
D—ixicE <, DTALEBOMILERE X DEEEIKE SR 55 LR L (Table 1)
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Fig. 2. DTA curves of starches under 1-0 2'6 310 410 go
low moisture content. Sorbed water content (%)
Moisture content: corn, 62%; kuzu, Fig. 3. Effect of sorbed water on the fusion
6.3% ; potato, 63% (on dry basis). _ temperature of potato starch (O),

For analytical conditions, see Fig. 1. kuzu starch (&) and corn starch ()
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Fig. 4. Effects of salts retained by potato Fig. . Effects of salts retained by potato
starch on its gelatinization starch on its endothermic heat of
temperature. gelatinization,
O: NaySO,,[C] : NaCl, A: NaBr, ®: teSS; M: NaCl, A: NaBr,
Na_zé”ﬂg‘
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Fig. 6. DTA curves of solubilized starch fra-
gments and insoluble starch fragments
prepared from acid-treated starch.

1, acid-treated starch; 2, insoluble starch fra-
gments; 3, solubilized starch fragments, Solid
lines, in water; dotted lines, in Na,SO, soln.
Conditions: analyzer, Shimadzu DT—30; heating
rate, 3deg/min; sensitivity, =10 #V; sample we-
ight, c. 9mg; reference, ¢-alumina; atmosphere,
He 50ml/min; chart speed, 5mm/min,
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5. BERPEMOUMLIEE

«— Endotherm (4T)
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Fig. 7. Typical DTA curves of Jocds

sections compared with those of
starches isolated from 4geds,

1, potato; 2, taro; 3, indian lotus; 4, sweet
potato, Solid lines, potatoes sections; dotted
lines, isolated starches, For analytical con-
ditions, see Fig. 1.
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