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Abstract: The physical and chemical properties of tea seed starch as well as the gelation performance of the starch were investigated,

including the main components, amylase and amylopectin content, the whiteness, transparency, retrogradation value, retrogradation property,

and Brabender viscosity curve. Also, the effects of concentration of starch; pH value, dosage of NaCl and cane sugar on the viscosity of starch

paste were studied. This search was used for providing theoretical basis for development of tea seed starch.
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Table 1 Determination of the mainly components of starches
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Fig.2 Determination results of starch paste settling velocity
224 FMFHERZAERIE
R4 TNEIEMREXZ L ERSZN
Table 4 Influence of starch concentration on the aging of paste
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Table 5 The RVA viscosity curve characteristic value of different starch

ﬁ;} RVA 35 i K AFAE/E

A AR Peak1  __.Troughl n Final Visc.  Setback Peak Time Pasting Temp
fep /cp ep cp /min I'C
PSR 0 1 2579 1672 4222 1643 4.27 78.45
ERIEM 25 1633 954 2423 790 5.07 76.05
s 5273 1869 3404 2267 398 3.33 65.26
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Table 6 The RVA viscosity curve characteristic value of the starch with different concentration

A RVA $5 2t R AFAE/E

Peak 1 Trough 1 Breakdown Final Visc. Sethack Peak Time Pasting Temp
N fep cp cp cp cp /min /IC
6 697 534 163 609 75 5.2 83.25
8 1482 1004 478 1315 311 453 80.05
10 2504 1589 951 2445 856 4.33 80.01
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Table 7 The RVA viscosity characteristic value of tea seed starch samples added sodium chloride and sucrose
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WAy Peak 1 Trough 1 Breakdown Final Visc. Setback Peak Time Pasting Temp.
ep ep cp cp cp /min IC
4% NaCl 1296 1060 236 1215 155 5.2 88.10
8% NaCl 1320 1172 148 1300 188 5.8 89.75
A% A 1608 1093 515 1401 308 46 .65
8% A% 1611 1116 495 1400 284 4.67 %1.65
papiict 1482 1004 478 1315 311 453 8&5
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Table 8 The RVA viscosity curve characteristic value of Tea s%ed starch in different pH
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pH 1& Peak 1 Trough 1 Breakdown Final Visc Setback Peak Time Pasting Temp
Icp cp Icp cp cp /min IC
4 3487 2009 14787 3299 1290 4.33 80.05
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