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Physicochemical Properties of Red Bean Starch

DU Shuang—kui, YU Xiu-zhu, WEN Xiao—qiang, WANG Qing-lin, ZHANG Guo—quan*
(College of Food Science and Engineering, Northwest A and F University, Yangling 712100, China)

Abstract: Starch was extracted from the red bean by using water grinding. In comparison with corn and sweet potato starch,

the properties of red bean starch granules and paste were studied. The results showed that the shapes of red bean starch granules
are elliptical oval without exception and the granules have smooth surface. Inaddition, “+”™shape polarization crosses can
be observed apparently, similar toannual ring of tree. The umbilical point isat the center of starch granules. Compared with the
control, the redbean starchhas lower gelatinization temperature, higher viscosity and weaker cold-thermo stability, while the
gelatinized starch is easily retro—gradaed. Both sugar and pH have effect on paste properties.
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Scanning electron micrographs of starch granules (1200 X)
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Table 1  Size of starch granules
VER Al REAEYE ] (Lm) KHF I hA% um)
LNGIER 27~45 35
RKIER 5~20 13
LLEER 5~15 10
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Polarization crosses graphs of starch granules
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Fig.3 Optical shape graphs of starch granules (1000 X)
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Table 2 Pasting parameters of starch
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Table 3 Effects of sucrose on pasting parameters of red bean starch
PEREIREE (o) BIMLIRE () WA (BU)  EUEPEBU)  RARHEIEBY)  RAFEGBL)  ARUEMEGBL) ML) ITHE BY)
0 74.8 241 8 232 404 21 9 172
5 75.5 277 15 262 457 29 15 195
10 75.9 317 23 289 503 20 28 214
15 76.2 364 31 322 561 35 42 239
) DU A H0 ) B B 1 5 (2) 600 Too.
213 LU L 500 180
mE 3 AT LG, 20/ SR R AT I S ) AR 400 '3
Y . NN . 4= =2 I Efi
GhHY, R QUL HEAR 1 5 ORI S 8 9 2 AT AT 11 S ls &
INZ, i RURE IR S IE I TR LR IR Z K bl . K & - {40 €
20 B4 S R T K T R IR 11 %6 5 45 ) B o AN *i
o FATAS B IR TR T LA ) 4 50K L 100 1%
22 MR R E 0 0

LINGIER 5 TOKRTERY 2025 OB B 25
H2EM(FR2) o SR KR AZEMAHILL, 4a/hER
AR AL (74, 8°C) , A MAREER 2, 14
RN . WA A R THE e K, RIS &K e
ol Wkt 2. A EIB RGBT s, A
ZAb o VERY IR FE R S e R P B SRR VE R i DL
FLRE AT O, ELRE VE R A T AL BN, E FAOR V4 1 3
HBE E B SFATHES, 437 R) 5 i SR I R
WAL M0 S BEVE R A ALK, 4y T HE LI B,
TE I A D, AN g, BRI A 1 R R R e R
&, BEWRRshbES T,

23 pH KGRk, R PR 1 R

K4 A LLEH, KR pH 520/ Gk i 36 e
RSO . (AU pH B (pH3) , HWIZS B R e 1k
W22, VERY IR K AR 5 RS B 26 FE 2RI, RN

I T8] (min)

pH ML/ NS MR E S IR R0
Effects of pH on pasting characteristics of red bean starch
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Study on Affinity Chromatography Purification of Morinda officinalisHowPolysaccharides

JIANG Yong, LI Lin, CHEN Ling, ZHANG Xi-mei, LI Xiao—xi

(School of Light Chemistry and Food Science, South China University of Technology, Guangzhou 510640, China)

Abstract: The isolation of water—soluble polysaccharides (MOP) from Morinda officinalisHow was discussed in detail with
affinity chromatography. The static adsorption experiments of MOP revealed that the optimum conditions for the adsorption
are pH 7. 0 and NaCl concentration 0. 1 mol/L, and optimum conditions for desorption are: pH 6.0 and the concentration of o

D-methylglucoside 0. 02 mol/L. After fitting the experiments data with Langmuir equation, several adsorption parameter for
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