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The Properties of B-Starch from Wheat

WANG Liang-dong, GU Zheng-biao
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: The properties of B-starch from wheat prepared in the laboratory, including the
solubility, transparency, viscosity and gelatinization, were investigated and discussed in this
paper. The differences of the properties between B-starch and A-starch are also compared. The
results suggested that compared with A-starch, there are more quantity of foreign bodys, such as
protein, lipid and pentosan, in B-starch. B-starch has the bigger precipitating volume, dilatancy
and retrogrdation, and A-starch has the bigger solubility, transparency, viscosity gelatinization
temperature and gelatinization enthalpy.
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’ ' ) ’ Tab.1 Chemical components of wheat B-starch and A-starch
B 3 : o ;7 prepared in the laboratory
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L5J.
1.2.3 100 mL
1L.0% 10 min, 79.06 3.90 1.71 2.0l 2.01 1.69 9.70
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Tab.2 The precipitating volume of B-starch and A-starch R
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Fig. 1 The Brabender viscosity curve of B-starch and A-starch
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Tab. 6 The special value of Brabender viscosity curve of B-starch and A-starch
A B C D E F BD
t/min V/BU T/C V/BU
A 6% 19. 83 11 89 35 35 27 59 51 8
B 6% 21.33 9 94.3 9 8 6 20 18 4
B 8% 20. 67 12 91.8 15 12 5 33 26 10
B 12% 18. 83 11 86. 4 132 100 55 121 109 77




501 1401
Onset=68.796 C End =122.225 € gt
40 Peak=94.386TC Area 1034.071m] 1207
Peak Height=4.1677mW  DeltaH=101.2801/g 100k Onset=70.111 C Eod= 131933 C
I T s e I 2 Peak=99.818C Area 1346.406m]
P ! i 2 801  peakHeight=>5.103ImW Delta H=119.256 i/g
201 >
4 & 60
tor 40r P T e
L { T T :’
of 20
_6_666 1 t 1 1 t 1 0 L L 1 L 1 1 1
38 50 70 90 110 136 150 -1 20 40 60 30 100 120 140
# BT B E/C
2 B DSC 3 A DSC
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