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ABSTRACT

Starches were isolated from five non-commercial sources, including raw banana
(BNS), dioscorea (DHS), Job's tears (JTS), jackfruit seeds (JFS) and maranta (MAS).
Amylose (AC) and resistant starch (RS) contents were determined. Physicochemical and
basic functional properties of these starches were also investigated. The results showed that
BNS had the highest AC while JTS had the lowest AC. The amylose contents were in the
descending order of BNS > JFS > DHS > MAS > JTS. BNS also exhibited the highest RS
content (54.4£3.2%), followed by DHS (38.9+2.2) and JFS (29.7+2.4). MAS (15.6+2.5) and
JTS (1.6+0.1) made up the lower end of the RS contents. Each starch differed in the shape
and size of granules. The descending order of the size was BNS > MAS > JTS > JFS >

DHS. X-ray diffraction pattern of BNS showed major reflection peaks at 20 angle of 156.3 and
17.2 and broad peaks at 22-24, while the pattern of DHS exhibited major peaks at 17.2, 20
and broad peaks at 22-24. JTS presented major peaks at 15.3, 17.8 and 22.8, which were
similar to that of JFS at 15.1, 17.9 and 23.0. MAS showed major reflection of 15.2 and 17.2,
and broad peaks at 22-25. The gelatinization temperatures were in the descending order of
JFS > BNS > MAS > DHS. BNS exhibited the least swelling power, while JFS showed the
lowest water solubility. MAS possessed the highest swelling power and water solubility.
Compressibility ratio (%CR) and Hausner ratio categorized the powder flowability of MAS and
JFS as fair, and poor, respectively, while BNS, DHS and JTS were rated as passable. The
findings from this study will serve as basic information that facilitate the use of these starches

as raw materials in food and medicine productions, in the forms of food additives or

pharmaceutical excipients.





