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Effect of Ultrasonic Treatment on Rheological Properties of Corn Starch
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(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)

Abstract: The effect of ultrasonic treatment on the rheological properties of corn starch was studied. The results showed that the starch

pastes were of pseudoplastic fluids. Increasing the ultrasonic power may lower the thixotropy of the starch pastes.
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Fig.1 Rheological properties of corn starch treated with

different ultrasonic power
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Table 1 Rheological properties of corn starch treated with
different ultrasonic power

REDE/W  FEREPa-S" A FEEm  AKAKR?
0 2.1854 0.1422 0.9917
40 2.8751 0.0952 0.9981
60 3.3531 0.1691 0.9776
80 2.8448 0.1930 0.9911
100 4.7143 0.1402 0.9716

1P EERFERICR, ZdBEEERENE
IR IR 250 k LR Msh A& B m
HIELE 0.0952~0.1930 . [8], ¥/ 1, HEiFHZH
PR G B R TER B N R B M AR . AN S S
FORTERIE AR 75 FKTERy, m IR/, e
HRAR KRR L I 25 2R WA, SR Bl PSS 22
2.2 R AEE R AR P

VBT FOB TR, ik B £ KRBT T
R ORI K y=60 t/min) 5 RUE BI LR RS
FEC AL, FH M P AR R A AR R . SR BT D)
JIH EATHIZR S AT - TRAALE AT 5 , A o B = A,
FOAFE A AR 1 o 9 s B R/ IN R DA T A
ISR, AR, ez i/,

401

30

1/Pa

20

10H

0

30r

1/Pa

20

30 40 50 60 70

Y/min

a

80
70
60 -
50
40+
30F
20

t/Pa

10

30 40 50 60 70

y/min

0

701
60 -
50
40+
30F
20+

t/Pa

10 20

30 40 50 60 70
y/min

C

90
80
701
60
50F
40
301
20

1/Pa

10

20

40 60

y/min

10 20

30 40 50 60 70
y/min

e

[ 2 BAALIE EARIEH IR AR IE 1

Fig.2 Thixotropy of corn starch treated with ultrasonic
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