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Influence of Microwave on Crystallinity Level of Chestnut Starch
Lai Jian! Wu Bing®
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ABSTRACT Influence of microwave radiation on gelatinisation and crystallinity level of chestnut starch was stud-
ied. The experimental starch samples were examined by analytical methods of enzyme hydrolyzed and x-ray diffrac-
tometry. Evidence has been shown that microuave radiation affected the gelatinisation and crystallinity levels of
chestnut starch. There were different gelatinisation and crystallinity levels of microwaved chestnut starch sample
with a different concentration of chestnut starch suspension under a same microwave power. The suspension con-
centration of chestnut starch was in negative correlation to gelatinisation level of the sample that was heated by mi-
crowave,and was in positive correlation to crystallinity peak area of x-ray diffraction patterns and crystallinity level
of the sample that was heated by microwave.

Key words chestnut starch, microwave, crystallinity level, gelatinisation level
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