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Fig. 1. A standard curve for amylose and amy-
lopectin of cow pea starch
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Fig. 2. The limiting viscosity number of cow pea
amylose
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Fig. 5. Gel chromatography of cow pea.
Column ; Sepharose 2B-CL, Flow rate ; 18 ml/hr,
Amax ; Maximum absorption wavelength of amylose-iodine
complex.
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Fig. 4. Calibration curve based on the molecular
weight values of the dextran standards
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The Properties of Amylose of Cow Pea Starch
Mee-Ra Kweon and Seung-Yo Ahn(Department of Food and Nutrition, Seoul National

University)

Abstract : The properties of amylose of cow pea starch were investigated. Amylose con-

tent of cow pea was 251 % and iodine binding capacity was 20.2 %. The f-amylolysis

limit of the amylose was 82.3 %. The limiting viscosity number of the amylose fraction

was 204 ml/g and the corresponding average degree of polymerization was 1,510 glucose

units. The percent distribution of molecular weight of the amylose by gel chromato-
graphy was <{1x 10*(0.7 %), 1X10*~4x10°(4.1 %), 4x10*~5x10°(44.6 %), 5X10°~4 x 10/

(49.6 %).



