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Physicochemical properties of non-thermally cross-linked cornstarch using

ultra high pressure: 1. Effect of pressure level and holding time
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Fig. 1, 2. Moisture sorption isotherms of conventionally and non-thermally
cross—linked corn starches.
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Fig. 3, 4. Changes in swelling power and solubility of conventionally and
non-thermally cross-linked corn starches.
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Fig. 5, 6. RVA pasting properties of conventionally and non-thermally cross-linked
corn starches.
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