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Physicochemical properties of non-thermally cross-linked cornstarch using
ultra high pressure: II. Effect of sodiumtrimetaphosphate (STMP) concentration
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Fig. 1, 2. Moisture sorption isotherms and RVA pasting properties of conventionally

and non-thermally cross-linked corn starches.
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Table 1. DSC thermal properties of conventionally and non-thermally cross-linked
corn starches.

S | Melting tem perature('C) AT(CY” AH@ID®
am pie
p ToV szl T g
Native Corn Starch 652+0.5° 70,8:0.0™ 82.4:2.1° 17.2£2,6° 52+1.0°
Reagent(20) Time Process
4% 65.5:0.5™ 70.5£0.7% 83.8+0.4"¢ 18.4£0.9° 5.1+£02°
8040 3hr 45T 66.4:0.6 TL5+0.5% 85.3+1.1%" 19.0+1.8% 53+02°
12 %% 67.4+0.5" 72.2+0.2* 86.2:0,9" 18.8+0,5™ 5.3+0.1°
0% 64.3:0.0" 69.6:0.4% 83.3:1.1° 19.0+1.1™ 4.7:0.4"
4% 64.7+0.3°% 69.9.:0.2% 86.5:0.5° 21.8:0.8" 5.4+0.5"
10 min 400 MPa
804 64.1:0.2° 69.5£0.3° 87.10.7* 23.0:0.9° 5.3+0.6"
12 %9 65.0:0.3°% 69.8:0.1" 8524097 202:12"™ 5,1+02°

1) To : Onset temperature, 2) Tp : Peak temperature, 3) T¢ : Conclusion temperature, 4) AT : Tc¢-To,

5) AH : Amylopectin melting enthalpy

*Valuesfollowedbythe same letter in the same column are not significantly different (p<0.05).
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