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Effect of Microwave Radiation on the Properties of Potato Starches

Luo Zhigang

(College of Light Industry and Food Science, South China University of Technology, Guangzhou 510640)

ABSTRACT The change of physicochemical properties of potato starches was studied after microwave radia-
tion. Potato starches were treated at a moisture content of 30% by microwave radiation. The results showed
that a concavity in the surface could be clearly observed at the center of starches. Microwave treatment de-
creased the swelling power, solubility and syneresis. The X-ray intensities of the major d—spacing of starch
was increased and the X-ray pattern of (B to A) potato starch was changed. The rise in pasting temperature
and the drop in viscosity of potato starches were observed and viscosity curve pattern was changed from A to
C after microwave irradiation. The foregoing data showed starch chains (amylose - amylose and amylose—
amylopectin ) with the amorphous and crystalline regions of the granule associated and starch molecule de-
composed at a certain extent during microwave treatment.
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