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Study on Degradative Characteristics of Tapioca Starch with
Non-Crystallized Granule State by Microorganisms
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Abstract; Using the light microscope analytical method, the degradative process of tapioca starch
with non-crystallized granule state by microorganisms was investigated in details. Beginning at
the blowing out poles of starch granules, starch granules were gradually degraded by the
microorganisms along the blowing out poles, and disappeared eventually. For native starch with

compact crystallized structure without poles on the surface of starch granules, organisms

degradative activity was much lower than that of starch with non-crystallized granule state.
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Fig.1 Microphoto of non-crystallized tapioca starch de-
graded for 15 min { X 400,35 °C)
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Fig.2 Microphoto of non-crystallized tapioca starch de-
graded for 30 min (X 400,35 C)
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Fig.3 Microphoto of non-crystallized tapioca starch de-
graded for 45 min ( X 400,35 C)



#15

RBF - ERBMBESAFRDMAEYDEMA L 17

4 FRAEEBHFHME(X400,35 CHEE 60
min)

Fig.4 Microphoto of non-crystallized tapioca starch de-

graded for 60 min ( X400,35 C)
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Fig.5 Microphoto of non-crystallized tapioca starch de-
' graded for 75 min ( X 400,35 C)
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Fig, 6 Microphoto of non-crystallized tapioca starch de-
graded for 90 min (X 400,35 C)
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Fig.7 Microphoto of non-crystallized tapioca starch de-
graded for 105 min ( X 400,35 C)
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Fig.8 Microphoto of non-crystallized tapioca starch de-
graded for 120 min { X 400,35 C)
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Fig.9 Microphoto of native tapioca starch degraded for
90 min ( X 400,35 'C)
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Fig. 10 Microphoto of native tapioca starch degraded

for 120 min { X 400,35 C)
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Fig.1 Residual percentage of corn starch of noncrystallized

granule and native by micro-organisms degradation
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