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Quality characteristics of sago

¥ & EANRE

CHANG Lei WANG Jie-ru

e ow F &
YANG Min
LA MR K% B B 5 TR DT e

MR ZE

DU Shuang-kui
712100)

LI Ting

(College of Food Science and Engineering , Northwest A & F University, Yangling , Shaanxi 712100, China)

FE AR AR A AR B KA KM, WL =H
BEBR AL ERRN SRR FRE B REAR
WA, BRAV . HARRABESMEA AEXT
MR MBRERDBE R BREDFALEN S BIKLEMH,
REBRE ;B ARKA SR EARR AR TAKRFAE K
3 R 60 5 A B IR B B 69 A 5 2 KA 3t
TEHRDEAERDAERK, & TR &R ALK
B AR KA AT K FE S A A 61.01%,51.17%,19.71% , &
Ao 0 0k w AL T AR TAE R B AR B KRR I H &
F(13.5470) B FAK TAE K (27.38%) & TAE K (3.8220) .
KB KRN S R AL M AL R

Abstract; Taking japonica rice and glutinous rice as the control,
sago as the experimental material, the morphology of starch
granules was observed, and the edible quality, cooking character-
istics, physical and chemical properties and resistant starch con-
tent were studied. Results showed that the sago starch granules
were ellipsoid and the size was larger than that of japonica rice
and glutinous rice. Meanwhile, the starch granules of japonica
rice and glutinous rice were polyhedral with smooth surface. The
cooking quality and edible quality of sago were better than those
of japonica rice and glutinous rice. The solubility and swelling
power of the three kinds of flour increased with the increase of
temperature, and sago flour were similar to those of glutinous
rice flour, much higher than that of japonica rice flour. The water
evolution rate of sago flour, japonica rice flour and glutinous rice
flour were 61.01%, 51.17% and 19.71%, respectively, and the
freeze-thaw stability of sago flour was lower than that of glutinous rice

flour and japonica rice flour. The resistant starch content of sago
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(13.54% ) was significantly lower than that of japonica rice
(27.38%) , and higher than that of glutinous rice (3.82%).
edible
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Figure 1

Scanning electron micrographs of three kinds

of starch granules (X400)
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Table 2 Sensory quality evaluation results of three

kinds of rice
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Figure 2 Effect of temperature on dissolution rate and water absorption rate
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Figure 3 Effect of temperature on volume expansibility
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Figure 4 Effect of temperature on solubility and expansion

351
30F EAGLEN
255 = mX
= Zo0r
B =
150
=4
10k
st & L, =
0 | 1 | | 1
50 60 70 80 90
S
Temperature/ °C
(a) Wi
701
a
X601
2 b
B 501
¥ Ea0b
%3
& 30r
It c
5200
<
=10+
O S N N
[LES BN FiAk
i
Kind

FREAR TR R 22 57 3 (P<C0.05)
B 5 3 AP RBBIR 09k B AR T
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Figure 6 Resistant starch content of three kinds of rice
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