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Abstract

The purpose of this study was to investigate the rheclogical and thermal properties of yam
starch.

Yam starchhad a hydrodynamic volume with the intrinsic viscosity,[ 7], of 0.29d]l/g deionized
water. The values of the intrinsic viscosity of yam starch, determined to pH 2-11, varied
between 0.07 to 0.18dl/g. The highest intrinsic viscosity was obtained at pH 7. At salt
concentrations 0-0.2 M NaCl, the intrinsic viscosity of yam starch was decreased up to 0.05 M
NaCl concentration then increased to 0.07 M NaCl concentration and remained constant to
reach 0.2 M NaCl concentration. The overlap parameter, calculated with the intrinsic vicosity
data, was 3.45 g/dl in deionized water.

The thermal properties of yam starch were investigated by Differential Scanning Calor-
imetry. Three endotherms were observed both pH solution and salt concentation. In the
presence of pH 9, the onset temperature of gelatinization peak was the lowest temperature of
50.32°C and the enthalpy (AH) was increased in this solution.

The effect of salt on the thermal properties of yam starch was determined at salt concetra-
tion of 0-0.2 M NaCl. The enthalpy significantly decreased to salt concentration 0.07 M NaCl
and the lowest onset terﬁperature of this concentration was 52.90°C.
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(ratio ; 1:1)

Table 2. D.S.C. Characteristics of Yam Starch with Varisus pH Solution

D.S.C. Characteristics
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Fig. 1. D S C Characteristicts of Yam Starch with
Various pH Solution
A:pH 2 B:pH 7
C:pH 9 D: pH 11
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Table 3. D.S.C. Characteristics of Yam Starch with Various Salt Solution

D.S.C. Characteristics
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Fig. 2. D S C Characteristicts of Yam Starch with
Various Salt Solution

A:0.00 M NaCl  B: 0.01 M NaCl
C:0.05 M NaCl  D:0.10 M NaCl
E: 0.20 M NaCl
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