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Abstract: Effect of conjugated linoleic acid on the pasting properties; thermal properti
different amylose content were studied by Rapid Viscosity Analyser, Differential Scanning Calorimetry and Dynamic Rheometer. The results
showed that with the equal addition of conjugated linoleic acid,the peak viscosity and some other viscosity value of common corn starch was

increased. Gelatinization enthalpy of common starch was e ed and reached the highest with addition of 1% conjugated linoleic acid. With

2% conjugated linoleic acid, gelatinization enthalpy of high-a corn starch and waxy corn starch was decreased. Further more, the
. In addition, short-term and long-term retrogradation of high-amylose

as décreased from 0.45, 0.63 to 0.31, 0.55 respectively. With the addition of

gelatinization enthalpy of waxy corn starch was decreased
corn starch was significantly inhibited-and the aging rate
conjugated linoleic acid, apparent viscosity and consistency coefficient of three corn starches were increased. Storage modulus and loss modulus
of common corn and high-amylose corn starch were increased, while tand was decresed for the addition of conjugated linoleic acid. Therefore,

common corn and high-amylose corn starch could form-elastic gels.
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Table 1 Effect of CLA on the pasting properties of corn starch

CLA &

P T/C PV/RVU FV/RVU BD/RVU SB/RVU
0 77.70£0.60°  145.71+1.50°  145.92+220°  26.88+2.50°  27.08+3.00°
1 77.80£0.80°  155.58+1.00°  157.924220°  34.79+0.50°  37.12+1.70°
ccs 2 77.70£0.10°  157.45+130°  160.58+1.80°  35.88+1.00°  39.00£1.50*
3 78.0040.90°  157.29+1.10°  158.88+3.20°  33.58+1.00°  35.17+1.00°
0 89.30+0.10°  131.29+0.00°  113.00£0.50°  27.46+0.00° <. 9.17+0.50¢
HACS 2 90.50£0.20*  133.38+1.30°  111.92+1.10°  27.83+0.40° _7.00+020° .
WeS 0 72.80£0.00°  242.58+4.00°  114.79+1.90° 14 7
2 72.90£0.40°  244.45+0.00°  115.75:1.80° 14121
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Table 2 Effect of CLA on the gelatinization properties of corn starch

CLA & AR FAUM R
A% T/C T,/ C TJ/C AH/(J/g) R; Ry
0 68.35£1.49"  71.73+0.02*  78.08+0.41°  12.95+0.00° 0.24+0.00  0.76:0.05"
ces 1 67.16£0.03  71.54£0.12°  77.56+0.09%  14.20+0.01° 0.26+0.05%+  0.56£0.03%
2 67.5240.02°  71.89+0.01°  78.43+0.40°  13.36£0.02° 0.31£0.02°  0.64+0:01
3 67.93+0.03*  72.18+0.01°  7838+0.05°  11.88+0.04" 0.49+0.01*  0.63+0.03*
0 65.82£0.09°  70.68+0.11¢  77.46x0.17°  11.22+0.78¢ 0.45£0.01° 7 0.630.00%
HACS 2 65.83£0.16°  70.55£0.12°  76.68+0.28"  10.00+£0.04" 0.310.01 0.5?;00..‘5e
WES 0 65.65£0.26°  71.52+0.14° 80.70iO.ISZ 16.56+0.14° 0.19+0. 7+0,03%
2 66.01£0.08°  71.530.07°  79.50+0.15 13.7440.17° 440,02 0.03*
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7= 3 CLA-CS E& 1K % HerschelBulkley FIEIEEH
Table 3 Herschel-Bulkley parameters for CLA-CS complexes

CLA & 1/(Pa-s) Herschel-Bulkley 42 4i&- 54k
g /% =0.1s™! r=100s™ oy/Pa K/(Pa-s) n R?

0 48.4+120%  0.27£0.01° 521£0.15¢  1.60£021°  0.53+0.02°  0.998

1 60.0£1.24°  0.26+0.00° 5.74£0.84°  1.97£0.22°  0.49+0.04°  0.992

ces 2 71.1£0.95*  0.3120.02° 6.35£028°  2.17+022°  0.50£0.00°°  0.998

3 82.0£2.00°  0.28+0.01% 7.87£0.03°  1.71£023  0.51£0.02°  0.998

HACS 0 243+099%  0.20+0.03 407038  1.69£0.14°  047x0.01°  0:999

2 31.0£1.03°  0.21+0.01° 0.17£0.208 540015  0.27+0.02" ' 0.993

WCS 0 18.7+0.87"  0.48+0.10° 24240377 233£0.17° 0.68+0.00° .0.999
2 456£2.01°  0.510.04* 3.56£0.08°  2.78+0.26°  0.6240.00
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