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Characterization of Fenghua Taro Starch

QIAO Xing, XU Feng, TANG Yue-chang, RONG Qun-jie, SHAO Xing-feng, WANG Hong-fei
(School of Marine Sciences, Ningbo University, Ningbo, Zhejiang 315211, China)

Abstract: In this paper, the properties of Fenghuataro starch were examined. The starch was extracted by ammonia, and its comp osition,
morphology, pasting temperature, thermal stability, and the molecularstructure of its granules were investigated. An iodometric analysis showed
that the amy lose and amy lopectin contents in taro starch were 10.23% and 89.77%, respectively. The amylose content was lower in Fenghuataro
than in other starches. Scanning electron microscopy revealed that Fenghua taro starch granules had an irregular shape and angular morphology
with a smooth surface. The laser particle size distribution analyzer showed that the average particle size of Fenghua taro starch was only 4.113
um; this was relatively small compared with other starch particles. X-ray diffraction indicated that Fenghua taro starch had an A-type
starch-crystal form. An infrared spectroscopy analysis indicated that Fenghua taro had primary and secondary alcoholic hydroxy| groups in an

a-D-pyranring. The gelatinization temperature of taro starch was 80~85 “C, and it demonstrated a high thermal stability.
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Table 1 Chemical composition of taro and taro starch
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Fig.1 Standard curve of amylose content
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Table 2 Composition of taro starch of various origins
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Fig.2 Morphology of several common starch granulesunder an

optical microscope
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Fig.3 Morphology of starchgranules under an.optic microscope
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Fig. 4 Scanning electron microscope image
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Fig.5 Granule size distribution of taro starch
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Table 3 Analysis of the granularity of taro starch
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Fig.6 X-ray diffraction curve of taro starch
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Fig.7 X-ray diffraction curve of maize starch
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Table 4 Summary of d-spacingandrelative intensity in X-ray
diffraction curves for corn starch and taro starch
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Fig.8 Infrared spectrum of taro starch
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Table 5 Comparison.of gelatinization properties of various

starches
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