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Study on Properties of Lotus Root Starch Granule and
Identification of Oufen Products
Qin Zhirong  Xu Rongnian =~ Wang Qingqi Zheng Lin

Testing Center of Zhejiang Institute of Light Industry Hangzhou 310009 China

ABSTRACT The granule properties of three kinds of lotus root starch were researched. The results showed that
granules of lotus root starch mostly were long particles of 10 ~ 50 um long and 4 ~ 15 pm wide with mean length
24.5~26.8 pm. The cricoid ridges on granule surface and Maltese cross in one end of granule were observed. The
starch has gelatinization temperature from 68.0%C to 81.5°C  and contains 23.2% ~25.1% amylose content. The
adulterated Oufen products were discriminated effectively with micro — morphologic property of lotus root starch
granules.
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