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Abstract

Physicochemical properties of starch isolated from germinated corn were investigated

and compared with those of nongerminated corn starch. Amylose content and initial

gelatinization temperature of germinated starch were lower than those of nongerminated

starch. Swelling power and solubility of both starches exhibited two stage behavior,

however germinated starch revealed lower swelling power and higher solubility compared

to those of nongerminated starch. Both starches showed a typical A type X-ray diffrac-

tion and irregular oval shape including partly polygon with the size of 10-25um. Howe-

ver, germinated starch showed many holes with the size of 1-2um on the surface of

granule.
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Table 1. Chemical composition of nongerminated and germinated corn starches

Moisture Protein* Fat Ash Amylose Glucose
Source of starch %) %) %) %) ) (mg)
Nongerminated corn 14.8 0.147 0.163 0.13 26 1.02
starch
Germinated corn starch 11,5 0.116 0.157 0.13 21 ' 9.7

*N X 6. 25
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Fig. 1. Swelling patterns of nongerminated and
germinated corn starches.
H—® Nongerminated corn starch Fig. 3. Transmmitance patterns of nongermi-
M—M Germinated corn starch nated and germinated corn starches.
@—@ Nongerminated corn starch
W—B Germinated corn starch
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Fig. 2. Solubilization patterns of nongerminated Fig. 4. X-ray diffraction patterns of nongermi-
and germinated corn starches. nated and germinated corn starches
©—@® Nongerminated corn starch Top : germinated corn starch
B —M Germinated corn starch Bottom : nongerminated corn starch
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Fig. 5. Scanning electron micrographs of nongerminated and germinated corn starches

Top : nongerminated corn starch
Bottom : germinated corn starch
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