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Abstract

Some properties of starch isolated from gamma-irradiated chestnut at doses of 0~0.45 kGy were
investigated. The treatment increased the water-binding capacity and decreased intrinsic viscosity and
amlyograph viscosities. Other properties including swelling power and solubility at 80T, blue value
and percent transmittance of starch dispersion were essentially not affected by irradiation at sprout-

inhibition dose.
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Table 1. Effects of irradiation on properties of chestnut starch

Irradlatlon Water-binding  Blue Intrinsic Swelling Solubility % T at 625 nm
‘tapacity value viscosit power (%) - O . » -
(kGy) %) (mi/g~ 60C  65C 70T 80T 90T
0 91 048 3.00 26.3 9.2 10 25 43 54 60
0.15 99 0.48 3.00 25.6 9.2 10 24 4 54 60
V.20 96 0.48 292 254 94 9 24 43 53 60
0.35 96 0.50 2.81 255 94 9 24 42 55 62
0.45 95 0.52 2.81 25.7 10.1 10 25 46 56 63
Table 2. Effects of irradiation on pasting properties of chestnut starch
Irradiation Initial Peak 15-min Height Breakdown Consistency Setback
dose pasting viscosity height at 50T (P-H) (C-H) c-p)
&G) temp. (C) (B.U)YP (B.UM B.UIC
0 60.0 470 480 600 -10 120 130
0.15 675 470 470 550 0 80 80
0.25 67.5 450 450 530 0 80 80
0.35 67.5 440 430 520 10 90 80
0.45 67.5 440 430 510 10 80 70
A S-S Upebiigiok(Table 1). Blue value: Al 2 %
0.25 kGy7HAl+&= W3b7) 9l9dle, 0.35kGy o] Aol A <F
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