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Effect of Fatty Acids on Thermal Properties of Waxy Rice Starch
FENG Hui et al (Henan Province fiiiiFood Industry Research Institute Co. , Ltd, Zhengzhou, Henan 450053 )
Abstract

differential scanning calorimetry were utilized to measure complexes formed by waxy rice starch with palmitic acid and stearic acid. [ Result ]

[ Objective | To study effects of fatty acids on thermal properties of waxy rice starch. [ Method ] Utraviolet spectrophotometer and

The results showed that palmitic and stearic acid could both form complexes with waxy rice starch. And palmitic acid preferentially integrated
with waxy rice starch compared with stearic acid. With the increase of fatty acids, complex index increased and the complex index reached
maximum when palmitic acid and stearic acid was 7% and 5% . Thermal studies with DSC suggested that onset temperature, peak temperature
and gelatinization enthalpy of waxy rice starch added with palmitic acid and stearic acid were lower than waxy rice starch. The gelatinization
enthalpy of waxy rice starch significantly decreased with the increase of fatty acid. Retrogradation rate evidently decreased. [ Conclusion | The
study could provide theoretical reference for studying interaction of main components of quick-frozen food and improving properties of waxy

starch in food processing.
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