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Study on Crystal lization Properties of Lotus Root Starch

LI Jie', TIAN Cui-hua®2, WANG Qing-zhang'-*
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Abstract: Thispaper studied the crystallizationpropertiesofthe lotus root"snative starchanddifferent storage changesduring
and after gelatinization. Results showed that the crystal structure of the lotus root starch is B type, while that of anylase isV
type and amylopectin shows no crystal structure. The crystal col lapses during gelatinization. However, tiny crystals appearwhen
gelatinization goes on. Lotus root starch paste and gel become steady during storage but the crystallization (eve) slightly
increases.
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