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ABSTRACT

Starch citrate production using semi-continuous microwave technique were study with tapioca
starch, glutinous rice starch and non - glutinous trice starch . Starches were mixed with citric acid
solution 5 % ( g/100 g starch db) at pH 4.5. The mixture were keeps ai room temperature 8
hrs. Than the' mixture were heated in microwave at 2450 MHz for 15 min. Bound citric acid
(BC%), reaction efficiency (RE%) and some of physiochemical properties were analyzed and
examined. The results show that starch citrate from tapioca starch BC 3.48% and RE 44.10%
fower than starch citrate from non — glutinous rice starch (BC 7.83% and RE 80.40%) while
starch citrate from glutinous rice starch had BC 7.63% and RE 86.29%. The RE had highly
significant correlation to the concentration of citric acid reagent (X)) withr= 0.86 for tapioca
starch, 0.87 for rice starch and 0.87 for glutinous rice starch. Comparing with their native
starches, water absorption, water solubility index of starch citrate were higher .The shearing
stability were increased especially made from rice starch .Freeze-thaw stability was also
increased (P< 0.05) especialiy starch citrate made from glutinous non — glutinous j’ice starch . The
result from SEM show that starch citrate production using microwave did ;‘V‘not effect on
morphology of starch granules. The paste characteristics of starch citrate by RVA were

significant higher peak viscosity, trough and set back comparing with native starch .





