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Study on physicochemical properties of the starch fiom Dioscorea alata L.
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Abstract; Alkaline process was used to extract the starch from
Dioscorea alata L., and the composition, transparency, f{reeze-
thaw stability, settling property, water holding capacity, solubil-
ity, swelling. gelatinization and viscosity characteristics of the
extracted starch were analyzed. The results showed that the con-
tent of amylose in legume Dioscorea alata L. was 27.05%. Com-
pared with the starch from wheat, mung bean, and potato, the
transparency, settling ability, water retention, and thermal sta-
bility of legume potatoes were found best. However, the {reeze-
thaw stability was poor, and it was difficult to gelatinize. The
dissolving power and swelling power of the starch from legume
potato increased with temperature, showing stronger interaction
with water.
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Table 1 Amylose and amylopectin contents in starches
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Table 2 The diaphaneity of the amylum paste %
i %
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Table 3 Freeze-thaw stability of starches from different

species
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Figure 1 Retrogradation of starch
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Table 4 Water-holding capacity of starches from different
species %
i K
AR 3 E 1313.7241.87
INZETERE 722.50+2.13
Lk T TER 852.88+1.22
% TR 468.39£1.41
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Figure 2 Solubility power of starch
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Figure 3 Swelling power of starch
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Figure 4 RVA viscograms of starch
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