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Abstract

Alkali gelatinization of rice, corn, arrow root and ginger root starches at various

sodium hydroxide concentrations was investigated. Critical concentrations of alkali for

starch gelatinization ranged from 2.33 to 3.17 meq NaOH per gram of starch. Ginger

root starch was most resistant to alkali gelatinization and arrow root starch was least

stable to alkali.
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Fig. 1. Time vs. viscosity development of starches at various concentrations o

Table 1. Critical concentration of alkali for

starch gelatinization at 25°C*
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Starch NaCH(N) megt ﬁigH /g
Rice
Akibare 0.17 2.83
Milyang 30 0.15 2.50
Corn 0.17 2.83
Arrow root 0.14 2.33
Ginger root 0.19 3.17
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