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Abstract: The properties of acid & thermal modified mung bean powder were studied by polarization microscope, infrared spectrometer,

differential scanning calorimetry (DSC) instrument, X-ray diffraction and Brabender viscosity instrument. The results indicated that starch

granules were damaged in different degrees by different acid, and citrate starch appeared during this process. Compared with the original mung

bean powder, DSC showed that the endothermic peak of modified mung bean starch moved forward, and the AH value was increased. X-ray

diffraction analysis showed that the acid treatment reduced the crystalline structure of starch. Brabender paste viscosity curve showed that the

samp les had low viscosity which was similar to dextrin.
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Table 1 Dry-basis protein content of the samples
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Fig.1 Optical and polarized microscopic photos of the samples
2.3 AN

AT
: /\/q“bﬂf\

76

4000 35'00 30|00 2560 20'00 15'00 1(;00 560
W/ em?
E 2 FEERERZEHFERIIINEIER
Fig.2 Infrared spectra of mung beansamples that modified by
different acid
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Fig.3 DSC curve of mung bean samples that modified by
differentacid
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Fig.4 The X-ray diffraction pattern of mung beansamples that
modified by different acid
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Table 3 X-ray diffraction intensities of the major peaks and

crystallinity of mungbean samples that modified by different
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Table 4 Result of Brabender viscosity curve of acid-modified

mung bean sample
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