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The Properties of Granular Cold — water Swelling Cassava Starches

Qin Haili Gu Zhengbiao
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

ABSTRACT The properties of granular cold — water swelling GCWS cassava starches prepared by alcoholic — al-
kaline treatment were studied and the differences of the properties between GCWS cassava starches and pregela-
tinized cassava starches were compared. The results showed that GCWS starches still remain intact granules with
higher solubility better properties on transparency resisting retrogradation freeze — thaw stability and high —
temperature stability.
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