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normal, high amylose and waxy corn starches
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Table 1. Pasting temperature and viscosity of corn and waxy corn starches

starch pastu(l%)temp peak (21;; osity bre?gclijc))wn sezté);;k final viscosity
native comn 84.65 825.00 255.00 296.00 866.00
10% 85.10 881.00 287.00 336.00 930.00
20% 87.05 841.00 243.00 326.00 924.00
30% 89.80 439.00 38.00 151.00 552.00
35% 90.60 308.00 27.00 131.00 412.00
native waxy corn 70.30 1802.00 1151.00 128.00 779.00
10% 70.25 1264.00 768.00 93.00 589.00
20% - 7040 1327.00 819.00 98.00 606.00
30% 70.30 1336.00 827.00 112.00 621.00
35% 7135 1665.00 1110.00 117.00 672.00

* 7% solid dispersion in water was pasted by using rapid viscoanalyzer
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Native comn
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35 %
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Diffraction angle(20)

Fig.1. X-ray diffraction pattern of native and microwave corn starches
of moisture contents 10-3b%.

Native waxy comn
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30 %
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T M T v T T M T M T

5 10 15 20 25 30 35

Diffraction angle(20)

Fig.2. X-ray diffraction pattern of native and microwaved waxy corn
starches of moisture contents 10-356%.
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Native HA corn

Diffraction angle(26)

Fig.3. X-ray diffraction pattern of native and microwaved high amylose
corn starch of moisture contents 10-35%.
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Abstarct

Effect of microwave radiation on physico-chemical properties of cor'n starches was studied.
Waxy corn, corn and high amylose corn starches of varying moisture content(20~35%) were
subjected to microwave processing(2450MHz) at 120°C and the experimental starch samples
were examined by a X-ray diffractometry, rapid viscosity analyzer(RVA) and. with the samples
in temperature was observed and the peaks of high amylose corn starches at 2 8 =5.0, 15.0 and
23.0° were disappeared indicating the melting of crystallines while those of corn and waxy
com had not changed. A change in gelatinization pattern was observed in the case of com
starches from type A with nearly no peak-viscosity and breakdown to type C. Except a

decreased viscosity, no change was observed in those of waxy corn starches.

key words : microwave, corn, x-ray, RVA
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