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Study on the Physicochemical Properties of Three Lily Starches

Li Zhonghai Xu Tingli  Sun Changbo Zhong Haiyan

(Green Food Institute of Central South Forestry University,Changsha, 410004, China)

ABSTRACT The physicochemical properties of three lily starches, two tiger lily starches (obtained from Zhuzhou
(Sample 1) and Yizhang (Sample 2) and one white trumpet lily starch (Sample 3) from Yizhang) were investigat-
ed. The results are as follows: The contents of the starch were 78.74 % , 87.33% and 78.36% , respectively. The
contents of amylose are 24.36% , 26.04% , 21.38% respectively. The visible black polarization cross like “X”
was observed by the polarizing microscopy. The X-ray diffraction graph of the lily starches appeared as B-type
crystallinity. Gelatinization temperature of three starches were 51.9~54.3TC, 55.7~61.0C, 57.3~60.7C re-
spectively. The swelling power and solubility increased with the temperature. The swelling power is smaller below
65C, with rapidly increased at 75~95C . Accordingly, lily starch was a restrictive swelling starch consisting of
two phases.

Key words lily, physicochemical properties, starch
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