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Abstract: To provide theoretical guidance for improving the qualities of starch noodles, the effect of konjac gum (KGM) on the pasting,

retrogradation, rheologicalpropertiesofsweet potato starch qualities of sweet potato starch noodles were investigated. The viscosity

of the mixture of SPS and KGM was assayed by rapid vi: 5is (RVA) so as to analyse the pasting properties of the mixture system.The
crystallinity was measured by X-ray.diffractometer to evaluate the long-term retrogradation of the system. The effect of KGM on the
viscoelasticity of the system was investigated by rheometer. The effect of KGM on the qualities of starch noodles was evaluated.The results
showed thatK GM reduced the pasting temperature, increased the viscosity, breakdown and setback, and inhibited the long-term retrogradation of
starch significantly. The compl

of KGM, the yield.stress and

SPS/KGM wasyield-pseudoplasticity system with better viscoelasticity, with the increasing of the proportion

ency coefficient increased, while the flow behavior index decreased. Overall, a mixture of sweet potato
starch and konja¢ gum (8.5:1.5 to be the most optimal proportion.
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Table 1 The 12 n Jnse value of starch noodles
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Fig.4 Rheological properties of sweet potato starch/konjac gum
mixed system
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Table 4 Fitting parameters of sweet potato starch/konjac gum mixed system

HE N REFIR 7,/Pa K/(Pa-s") n Di/(s' Pa-s) R’

10:0 29.3242.86° 32.74+7.749 0.67+0.12* 1.27+0.18° 0.99

9.5:0.5 35.37+5.2° 51.08+6.13° 0.57£0.04 1.04+0.25% 0.97

9.0:1.0 50.61+4.61° 69.54+16.15° 0.560.02% 0.85£0.04°7" 094

8.5:1.5 61.21+12.38° 71.33+13.75° 0.43+0.07% 0.43+0,06° 0.95

8.0:2.0 99.17+8.90° 145.57+8.13* 0.39:£0.04° 0.48%0.01° 0.97
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Table 7 Sensory evaluation of starch noodles
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