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Physicochemical Properties of Lotus root
(Nelunbo nucifera G.) Starch
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Department of Food and Nutrition, Woo Souk College, Jeonju

*Department of Agricultural Chemistry, Junbug National University, Jeonju, Korea

Abstract

Physicochemical properties of the Lotus root starch were investigated. The shape

of starch granules was elliptical with the average size of 29~35x. Starch showed

B-type X-ray pattern. The content of amylose was 22.1%. The blue value for

starch and amylose were 0.280 and 0.692, respectively. The alkali number was 4.

74. By X-ray diffraction examination, gelatinization began at 353°C~60°C and

almost completed at 65°C~70°C.
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Table 1. Analytical data of some components of lotus root and lotus root starch

W\ Moisture Crude protein Crude fat Crude fiber Ash Starch

Sample (%) (%) (%) (%) (%) (%)
Lotus root 86.7 1.9 0.1 0.6 0.5 10.7
Lotus starch 4.2 — — — — 95.2
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Fig. 4. X-ray diffractogram for mixture of
0~100% gelatinized starch samples.
Ho=peak height of raw starch initially

used as internal standard.
Ho=peak height of raw starch used
as internal standard.
H=peak height of starch undergoing
gelatinization.
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Fig. 5. Percentage ratio of peak decrease for

mixture of 0~100%
samples.
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Fig. 6. X-ray diffraction pattern of lotus root
starch at various pasting temperatures
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