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Abstract
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In this paper the crystallinity of starch granules and the effect of swelling in water

at normal temperature on starch granules were studied by weans of X-ray diffraction examination.The
results indicated that there existed a kind of sub-crystal in corn,cassava or potato Starch
Granules,and that there were two different types of crystalline structure in native starch granules.It
was pointed out that the inner structure of native starch granules could include.non-crystal,sub-
crystal and crystal,and that the inner structure of any starch granules could be determined to
include either one or two,or three of the three types.
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Abstract The effects of varying screw speed,barrel temperature and moisture content on extrusion
quality(expressed as degree of dextrinization)of materials comprised of buckwheat, melan-rice and
coix were studied by using a co-rotating twin-screw extruder. The statistical model was established
by using a rotate central composite design and response surface methodology.The operation param-
eters were conducted by triaxial contour map and isohypsic analysis. The experiment results showed
great significance of exploitation of grist extrudate and the mechanism of the twin-screw extruder.
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