	題名: 
	Physicochemical, pasting and thermal properties of tuber starches as modified by guar gum and locust bean gum

	作者: 
	Huang, CC (Huang, Chien-Chun)

	貢獻者: 
	保健系

	關鍵詞: 
	Amylose content;gums;pasting behaviour;thermal properties;tuber starches;DIFFERENTIAL SCANNING CALORIMETRY;YELLOW MUSTARD MUCILAGE;RAPID VISCO-ANALYZER;WHEAT-STARCH;CORN STARCH;POTATO STARCHES;GELATINIZATION;RETROGRADATION;AMYLOSE;BEHAVIOR

	日期: 
	2009-01 

	上傳時間: 
	2010-03-26T02:46:28Z 

	出版者: 
	Asia University

	摘要: 
	This study was carried out in order to compare the functional characteristics of isolated starch from five tuber crops, yam, taro, sweet potato, yam bean and potato, as well as effect of guar gum (GG) and locust bean gum (LBG) on pasting and thermal properties of tuber starches. The results showed that total amylose content of five tested starches ranged from 17.85% to 30.36%. The results of pasting behaviour showed that potato starches exhibited the highest peak viscosity and yam starch presented a stable curve with little breakdown viscosity. Addition of GG and LBG resulted in a significant increase in peak, final viscosity, breakdown and setback viscosity for all tuber starches (P < 0.05), but a slight decrease in pasting temperature. The gelatinisation enthalpy (Delta H) for starches with GG and LBG was slightly lower than those of the starches alone in yam and sweet potato, but not in taro and yam bean.


