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Research on rapid identification methods of edible starch
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Abstract; Using ordinary optical microscope technology, by compa-
ring the granule shape and size of kudzu root starch, fern root
starch, lotus root starch, lily starch, cassava starch, corn starch,
sweet potato starch, potato starch, to identify the source and types
of starch, solved the difficult problem of starch adulteration. This
method is simple, less equipment investment, easy maintenance, low
cost, batch testing, especially suitable for rapid supervision, inspec-
tion and a lot of starch samples for detection in business, facilitating
the popularization.
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Figure 1 Microscopic images of pure kudzu root starch

from different regions
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Figure 2 Microscopic images of pure fern root starch

from different regions
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Figure 3 Microscopic images of pure lily starch of

different regions
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Figure 4 Microscopic images of pure lotus root starch

from different regions
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Figure 5

Microscopic images of pure corn starch

from different regions
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Figure 6 Microscopic images of pure cassava starch

from different regions
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Figure 7 Microscopic images of pure sweet potato

starch from different regions

2.1.8 AT RRURBG I AT ok A HIR L I
IR (oK T BN B B8 38 327 XY 5 % 38 U B A i B AT
TROAZR 23 A COL L 8) AT A1 AR O 5 4% 2 3 B O R A2 /N B
A RIFN B A GE KR P A T UE B KL O A s R L L0
TE I — b » FB SR O 56 25 B9 5 80 W1 S+ BB 28 3 ot i 249 7
LA [54  BE RORE s S  BRlOBE — P B LS, A B A L
215 VE M RLACE 1Y 10 %6 ~30 %6, B AU VE YKL 2 7 E A L AR
MR 700 ~9006 . AN [ Hb DX D B 5 IE B JORE K/ A 22 R
IR TH R 7 B B S R W R DL I 8) o mI L T 4% o b
L 45 32 4 A 25 IR 30 % 3 T A JBORE TE 25 R0 R/ BT W
SEMR G W3 R O < AN () b DX % S0 By BURL /A I £
Y17 % S 18T 0 7 2R B — S JBURE B 0K L R R AR 4R o

() il
B8 kB RFMNR DAL H MM EE(XL00)

Figure 8 Microscopic images of potato starch
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from different regions
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Figure 9 Microscopic images of adulteration starch
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Figure 10 Microscopic images of the mixture with corn star-

ch, kudzu root starch, potato starch, lily starch
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