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Study on Relationship between Pasting Properties and Amylose Content of Different Buckwheat Varieties

ZHOU Xiao-li', XIAO Wen-yan'?, ZHOU Yi-ming'

(Shanghai Institute of Technology, Shanghai 200235, China; 2.Shanghai Ocean University, Shanghai 200090, China)
Abstract: In this study, rapid viscosity analyzer was used to measure the pasting properties of 42 buckwheat varieties from
four areas of China, and their relationships between pasting property and amylose content were studied. The results showed that

the pasting temperature, final viscosity, trough viscosity, breakdown and setback all exhibit positive correlation with amylose
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content at different dergees.
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Pasting characteristics of different buckwheat varieties
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Table 5  Pasting characteristics of different buckwheat varieties

form Yunnan area
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Fig.4  Amylose contents of different buckwheat varieties from
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Table 6 Correlation analysis between pasting characteristics and
amylose content
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