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Influence of Microwave Irradiation on the Rheological Property of

Waxy Corn Starch Paste
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Abstract: The modification of waxy corn starch paste by microwave irradiation was studied. The effects of temperature, microwave

power and irradiation time on the rheological property of waxy corn starch paste were investigated using a rotary viscometer. Results showed

that the rheological property could be greatly affected by microwave irradiation. The treatment of microwave irradiation decreased the

concentration and viscosity of the paste, changing the paste from a pseudoplastic fluid to a Newtonian fluid. This change tendency became

obvious by improving the temperature and the power as well as prolonging the irradiation time.
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Fig.1 Effect of different temperature on the rheology of waxy
corn starch paste
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Table 1 Effect of different temperature on the rheology of waxy
corn starch paste

AR E/C AR AAFEHm  ARRHKR
/K(Pas™)

F R An 412.83 0.6845 0.9990
60 306.74 0.6599 0.9975
80 22322 0.7279 0.9977
100 96.455 0.8397 0.9999
120 46.205 0.8516 0.9979
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Fig.2 Effect of different microwave power on the rheology of

waxy corn starch paste
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Table 2 The effect of different microwave power on the

rheology of waxy corn starch paste

BN FIW A AHAEHm MERHKLR
/K(Pa-s™)
AL 412.83 0.6845 0.9990
600 204.93 0.7259 0.9948
700 156.61 0.7678 0.9975
800 112.63 0.8220 0.9995
900 104.35 0.8310 0.9998
1000 96.455 0.8397 0.9999
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Fig.3 Effect of different microwave time on the rheology of

waxy corn starch paste
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Table 3 The effect of different microwave time on the rheology
of waxy corn starch paste
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