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Non-crystallization of Corn Starch Granuls by Microwave Treatment

Liu Peiling', Zhang Benshan?,Liu Zuan®

1(College of Chemstry and Engineering in Inner Mongolia University of Technology, Hohhot 010051, China)
2(College of Light Industry and Food, South China University of Technology, Cuangzhou 510640, China)
3(Anning Starch Company, Wuming 530000, China)
ABSTRACT Corn starch were treated with different dispersant agents including water, alcohol and dimethyl
formamide by microwave at different temperatures. The structure and appearance of the treated samples were
observed by micropolariscope and scanning electron microscopy. Combining the X-diffraction spectrum, the
change from crystal to non-crystal was confirmed. The results indicated that when water used as a dispersant

agent, the proportion of starch and water at 3 : 4, the non-crystal granular corn starch can be obtained.
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