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Abstract: Owing to the poor adhesion of pure wheat starch (WS), Liangpi is traditionally made from wheat flour residues without gluten, and its
production has not been standardized or industrialized. To provide theoretical support for the industrialization of Liangpi production, the effects of soaking
WS in water (for 0-24 h) before gelatinization on the quality of Liangpi were examined. The sensory score and quality of Liangpi were remarkably
increased after soaking WS for an extended duration. After soaking WS for 24 h, the elasticity, storage modulus, short-range molecular order structure
level, and relative crystallinity of Liangpi increased significantly by 213.64%, 122.01%, 6.86%, and 41.68%, respectively, compared with the values in
the control group (without soaking). These results suggest that soaking before gelatinization promotes the formation of WS gel. According to SEM
images, the pore size of Liangpi decreases with an increased soaking duration. In addition, the content of amylose in WS granules decreases by
approximately 16.58% after 24 h of soaking compared with that in the control group. However, the elasticity of Liangpi was reduced by 40.38% for WS
alone when the soaking water was discarded. These results reveal that Liangpi formation is closely related to the amylase content in water after soaking.
Therefore, the quality of Liangpi can be improved by soaking before gelatinization of WS to enhance amylose exudation. This study provides reference
data for the processing of Liangpi.
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Table 1 Effect of soaking of wheat starch on texture characteristics of Liangpi
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Table 3 The difference of wheat starch on texture characteristics of Liangpi after removing the soaking water

Houths (KRIZAAK) g B R ik
Oh 12750.30+1344.31° 1.04+0.20° 0.87+0.04° 11364.11£971.09*
2h 11540.69+1202.86* 0.94+0.05% 0.84+0.07° 9922.80+2106.70™
4h 9203.78+1389.33° 0.68+0.17% 0.90+0.06* 7408.19+1627.01%
8h 7587.39+1491.11% 0.70+0.10% 0.88+0.05% 6298.45+586.72¢
24 h 6852.56:1005.82° 0.62+0.18° 0.80+0.10% 5513.62+132.11°¢
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