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Determination of degree of gelatinization of arrowroot starch
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Abstract

Moisturevrequirement for the gelatinization and degree of gelatinization of arrow-
root starch were analyzed by X-ray diffractometry. The minimum moisture content
for the complete gelatinization of the starch was 45%. The gelatinization of 6%

starch suspension was terminated at 75°C.
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Fig. 1. Degree of gelatinization of arrowroot
starch as a function of moisture cont-

ents.
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Fig. 3. Gelatinization degree of 6% arrowro-
ot starch at various temperatures.

50 55 60 65 70 75
TEMPERATURE (°C)

Fig. 2. Changes of X-ray diffractograms in p-
asting of 6% arrowroot starch at var-
ious temperatures.
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