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Abstract: Rice starch was modified by autoclaving, microwave and-ultrasonic methods, respectively. Then its p hysicochemical properties

and granule structure were explored by differential scanning calorimetry (DSC), Brabender amy lograph analyzer, scanning electron microscopy
(SEM) and other test methods. The results showed that, in comparison with native starch, the autoclaving treated starch showed higher values of
To (14361 °C), Tp (159.82 °C) and Tm (170.30 C) ,higher anti-enzy matic property (13.49%) and lower peak viscosity (142BU). The solubility,

swelling power, retrogradation of autoclaving and microwave modified starches inareased. These starch melted blend and showed no comp lete

particles.
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Fig.2 The retrogradation of different modified starch
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Fig.3 The solubility of different modified starch
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Fig.4 The swelling power of different modified starch
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Table 1 Brabender amylograph parameter of modified starches
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Fig.5 The DSC figure of different modified starch
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Table 1 Thermodynamic parameters of modified starches
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Fig.6 The scanning electron microscopy figures of different
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