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Abstract: The pasting and rheological properties and the microstructure of normal cornstarch (CS) and waxy cornstarch (WCS) mixed
with soy protein isolate (SPI) were characterized before and after dry heating using a rapid visco analyser (RVA), a rheometer, and by scanning
electron microscopy (SEM). Dry heating with SP1 led to asignificant increase in starch viscosity ; the increase in viscosity of WCS was observed
to be more pronounced than that of CS. There was a significant increase inthe G" and G’ values and a corresponding decrease in the tan § value
of the dry heated mixtures, compared to those of untreated starch. This indicated an increase in gel network structure formation in pasted starch
after dry heating; in fact, the gel network of heated pasted starch became more solid-like compared to that observed in untreated starch. The SEM
images revealed the occurrence of starch accumulation after dry heating of starch with SPI; in addition, compared to CS/SP1, WCS/SPI was
observed to form a larger lump. The accumulation of starch molecules suggested the occurrence of interactions between starch and SP1 after dry
heating; the interactions of WCS and SP1 were morepronouncedthan those of CS and SPI. This simple heatingprocess (with SPI) could be used
as apromising method for the modification of WCS.
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&1 CS\ WCS LURS SPI RURAYME THARIRE AL
Table 1 The pasting properties of CS/SPI and WCS/SPI mixtures before and after dry heating

e WIGEE AR AR AAALA AL REX

(PTP)/I'C (PV)/(mPas) (TV)/(mPa s) (FV)/(mPas) (BD)/(mPas) (SB)/(mPa s)

cs 75.514014*  2659.00468.99"  1955.00458.18° 2927.00484.45°  704.00460.18°  972.0066.26
CS/SPI-Oh  74.53+049°  2880.00241.31° 1948.00433.63°  3495.0023.53°  932.00H7.67  1547.00#47.17°
CS/SPI-2h  73.002070Y  3512.00490.31° 2141.00477.78° 3752.00478.25°  1371.00457.86°  1611.00:445.15
CS/SPI-4h  72.504014°  3703.00289.50° 2185.00#44.85% 3869.00410123" 1518.00454.65%  1684.00457.37°
WCS 74004035  3065.00235.157  1203.00435.35" 1536.00438.48"  1862.00#19.79° - 333.00223.13
WCS/SPI-0h 73104028  3247.00428.99°  1219.00#43.84° 1520.00243.849  2028.00#14.84°  301.000.00'
WCS/SPI-2h  72.704063°  4016.00364.65°  1474.00457.277  1968.00242.42°  2542.00447.37%  494.00439.07°
WCS/SPI-4h  72.804035"  4399.00371.82°  1871.00#16.26° 2347.00#17.67° 2528.00455.68° ~ 476.00x10.41°
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