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Abstract

The morphological properties of acorn starch granules and starch gels were examined with
scanning electron microscope and X-ray diffractometer. The shape of acorn starch granule was
rounded triangular and some elliptical. The size distribution of starch granule was also
analyzed. The mean value of minor axis, major axis and the ratio of those were 4.785 um,

7. 30 #m and 0.68, respectively.

The surface micro-structure of acorn starch gels were investigated by SEM. Acorn crude and

refined starch gel were very different in surface micro-structure. X-ray diffraction pattern of
acorn starch was C-type, and the pattern of acorn starch gels were extremely different because
of disintegration of starch granules by gelatinization. The diffraction intensity of acorn refined

starch gel was slightly higher than crude starch gel.
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Fig. 1. Scanning electron micrographs of acorn crude starch (left) and refined starch (right) granules (4,800X).
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Fig. 2. Size distribution of acorn crude starch (solid bars, l) and refined starch (empty bars, [ ).
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Fig. 3. Scanning electron micrographs of acorn crude
starch gel (A;500x B;1,200x, C;3,000%) and
refined starch gel (D;500 X, E;1,200 X, F;3,000X).
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Fig. 4. X-ray diffraction patterns of acorn crude and refined starch.
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Fig. 5. X-ray diffraction patterns of acorn crude and
refined starch gels.
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