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47403215 : MAJOR : FOOD TECHNOLOGY

KEY WORD : WAXY RICE STARCH/MODIFICATION/HEAT-MOISTURE TREATMENT
THANAPORN RITTHICHAIROCEK : MODIFICATION OF WAXY RICE STARCH

BY HEAT-MOISTURE TREATMENTS. THESIS ADVISORS : ASST.PROF.EAKAPHAN

KEOWMANEECHAI, Ph.D., ASST.PROF.SUCHED SAMUHASANEETOO, PhD. AND

DOUNGJAI THIRATHAMMATHAWORN, Ph.D. 131 pp.

Modification of waxy rice starch by heat-moisture {reatment is a physical

modification that can change some properties of the starch. The modification of waxy

rice starch was performed by using two temperature levels, 100°C and 120°C, with
three moisture levels, 10, 20 and 30% and heating periods of 1 and 4 hours. The
treatment did not affect the granular size, shape, or crystal structure. Investigation using
X-ray diffraction showed similar crystal structure to type A with 3 peaks at original
angles after modification. However, the modification caused the starch to have an

increase or decrease of crystalinity and amylose content. In addition, the whiteness {L*),

yellowness (b*) and O-amylase digestibility of the starch tended to be higher with
increasing modification degree. The analysis of gelatinization by a Differential Scanning
Calorimeter showed that the moisture content of 20 and 30% increased the onset, peak
and end temperatures and the enthalpy. Rapid Visco Analyser revealed that peak
viscosity, breakdown, and setback of the modification starch tended to be decreased.
The swelling power, solubility, and clarity of the starch also tended to be decreased with

increasing modification degree.





