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Abstract

Physicoshemical properties and aging of chestnut, Castanea cretana(Eungi), starch

“were investigated. The starch granules were -irregular oval shape with the ratio of

short and long axis of 1:

1.4 and the size of 2.9—21.4u(average 10y). The starch

showed a typical B-type X-ray diffraction pattern. Amylose content and water binding:

capacity were 22.7% and 81.5%,

respectively. The optical transmittance of 0.1%

starch suspension increased rapidly from 55°C. The swelling power of the starch repidly- ’
increased betwen 55°C and 60°C, and its increase slowed down thereafter. Amylograms
of starch at 5% and 6% concentrations indicated that the starch was stable against
heat and shear force. The viscosity at 6% concentration was over twice higher than

that at lower concentration. The time constant(reciprocal of rate constant) for 45%

starch gel stored at 21°C was 1.68 days.
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Fig. 2. X-ray diffraction pattern of chestnut
starch
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-Fig. 3. Swelling power of chestnut starch
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‘Fig. 4. Solubility pattern of chestnut starch
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Table 1. Amylograph data on chestnut starch

I Concentration
(dry basis)
| 5% | 6%
Initial pasting temperature 67 62.5
0 g . .
Height at 92.5°C(B.U.) 340 730
Height after 30 minute 320 650
holding at 92.5°C(B.U.)
Height at 40°C(B.U.) , 670: 1,100
Height after 20 minute 760 1,200
holding at 40°C(B.U.)

‘Temi:)erature at which the initial increase in
viscosity by 10 B.U.
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