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Abstract

Physicochemical properties and characteristics on lintnerization of sweet potato
starches from Wonki(the dry type), Shinmi(the intermediate type) and Chunmi(the
moist type) were investigated.

Swelling and gelatinization curves of these starches showed a two-stage process.
Swelling powers of starches were higher in order of Shinmi, Chunmi and Wenki
over a range of temperatures. Amylose content of Wonki was higher than those of
other two. '

Hydrolytic patterns of three starches with 2.2 N HCIl at 35°C showed two distinct
stages. Hydrolysis extents of Wonki starch were lower than those of Shinmi and
Chunmi starches. X-ray diffraction patterns of native and lintnerized starches were
the Ca crystalline type. The relative crystallinities of these starches were higher in
order of Wonki, Chunmi and Shinmi.
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Table 1. Physicochemical properties of sweet potato starches

~ Starches
\ Wonki Shinmi Chunmi
Properties
Water-binding capacity 169% 173% 175%
Swelling power at 65°C X10.6 X21.7 X16.5
at 85°C X40.1 X45. 4 X37.5
Gelatinization temp. 69°C 68°C 67°C
Amylose content 18.0% 16.4% 16.8%
X-ray diffraction
type Ca _ Ca Ca
relative intensity*® 3 i 2

*not absolute value, only ranking relative intensity at 20=23°(1>>2>>3)
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Table 2. Characteristics of iodine-stained native and lintnerized sweet potato starches
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Starch Hydrolysis time Extent of hydrolysis Amax —
(days) (%) (nm) Amax 680nm
0 0 607 0. 428 0.372
1 12.8 571 0.363 0.204
2 27.9 542~544 0. 236 0. 092
Wonki 4 49.7 516~519 0.177 0. 047
6 61.3 510~512 0.126 0.032
12 74.1 501~503 0. 094 0.018
0 0 610 0.397 0. 352
1 15.9 567 0.322 0.178
Shinmi 2 32.8 538~539 0.216 0. 083
4 53.8 514~517 0. 159 0.048
6 66. 8 511~514 0.125 0.038
12 80.0 510~514 0.121 0.033
Q 0 605 0.415 0. 357
1 13.1 568 0.347 0.198
Chunmi 2 29.5 538~539 0.224 0.090
' 4 50.8 513~514 0. 169 0. 052
6 64.6 512~514 0.122 0. 039
12 79.3 509~510 0.116 0. 035
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Fig. 4. X-ray diffraction patterns of  native
and lintnerized sweet potato starches;

Native Wonki,

74.1% (12days)-Hydrolyzed Wonki,

Native Shinmi,

80.0% (12days)~-Hydrolyzed Shinmsi,

Native Chunmi,

79. 3% (12days)~Hydrolyzed Chnumi
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