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Fig. 1 Effects of different factors on theological properties of starch paste modified by isoamy lase
—~6 1007 ——1.5r/min 8
‘» - 3r/min 7 _+g }1
&> ROT = or/mun 6+ 12
~\;4 60 - 12r/min sl>-18h
R~ %24 h
%21 3 4+
g a0 i
7 2 3
> 20 2r
% 0 0 It
*x UJ 5 n _ = 0 e s
21 22 23 24 23 26 0 5 10 o 30 100
aw(ktit¥ amylose)/% b. w(FEHH starch paste)®o c.i & temperature/ T
2

Fig. 2 Effects of different factors on the apparent viscosity of starch paste modified by isoamylase
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Studies on Rheological Properties of Starch Paste Modified by Isoamylase
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Abstract: Rheological properties of starch paste and the affecting factors were studied after modification by means of using
isoamylase to cleave the branching point of amylopectin. The result indicated that afier modification, the starch paste

showed pseudoplastic characteristics during the concentration ranging from 2% to 6% and the temperature ranging from

25 10 70 C, and its apparent viscosity was affected by amylose content. concentration and temperature, efc.
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