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Paste and Gel Properties of Starches from Different Chickpea Cultivars

Zhang Tao, Miao Ming, Jiang Bo

(State Key Laboratory of Food Science and Technology, Jiangnen University, Wuxni 214122, China)

ABSTRACT Starch paste and gel properties of Kabuli and Desi chickpea cultivars were studied by rapid vis-

co-analyzer, texture analyzer and dynamic rheometer. The results indicated that values of peak, trough and

final viscosity of Kabuli starch were higher than those of Desi starch, but values of breakdown, setback and

peak temperature were lower during the course of pasting. The characters of Kabali starch were better than

Desi starch, while they were short thread of starch paste. When heating by different step, Desi starch could

gelate quickly and the gel was stronget. The strength changes of Kabuli starch gel with different temperature

was reversible, The rupturing capacity and modulus of elasticity of Kabuli starch gelatin were lower than

those of Desi starch gelatin.
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