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Abstract
Granular shapes and sizes, physicochemical properties and gelatinization patterns of sweet
potato starches from Wonki(the dry type) and Chunmiithe moist type) were investigated,
(ranule sizes of Wonki starch were mainly 11

Starch granules of sweet potatoes were round,
um and those of Chunmi starch were 12xm and

17um. Wonki starch had lower water

binding capacity and swelling power than Chunmi starch, But Wonki starch had higher
amylose content, gelatinization temperature, moisture content for gelatinization and tempera-

ture for gelatinization than Chunmi starch,
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Fig. 1. Lighttupl and polarizedidown) micrographs of
WonkilWland ChunmilClsweet potato starches (x 240}
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Fig. 2. Scanning electron micrographs of WonkilWlana
ChunmilClsweet potato starches (x 1300}
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Fig. 3. Granule size distribution of Wonkil—] and
Chunmil----} starch granules.
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mit-- - -lsweet potato starches.
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Table 1. Characteristic values for sweet potato starches by amylograph

height at

intiat peak viscosity (P)
‘Starch  pasting temp (*C)} =height at 95°C (20min)
(H)
Wonki 76 880
Chunmi 74 770
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Fig. 5. Differential scanning calorimetry thermograms of
the Chunmilup) and Wonkildownlsweet potato starches.
T, =onset temperature, T, =peak temperature,

T.= conclusion temperoture
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Table 2. Gelatinization temperatures of sweet potato
starches by different methods

Method Starch Wonki Chunmi
Transmittance (°C) 69 67
DSC, To 65 65
Tp 90.5 86
Tc 104 98
Amylograph 76 74
Saol| st &8
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Fig. 6. Gelatinization degree of Wonkil— land Chun-
mil----- )sweet potato starches with various moisture

contents.
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