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## 4472377023 :MAJOR FOOD TECHNOLOGY
KEY WORD: STARCH HYDROLYSATE / RETROGRADATION / TEXTURE / RICE FLOUR / GEL
PERMEATION CHROMATOGRAPHY / DSC

YUTTASITT TANTRAJAK : EFFETCS OF STARCH HYDROLYSATE ON
RETROGRADATION OF RICE FLOUR. THESIS ADVISOR : ASST. PROF. SUMATE
TANTRATIEN Ph.D., THESIS COADVISOR : ASST. PROF. ROMMANEE
SANGUANDEEKUL, Ph.D. 102 pp. ISBN 974-53-1923-6.

The effects of starch hydrolysates from tapioca, sticky rice (SR) and high amylose
maize starch (HAM) hydrolysed by enzyme a-amylase (0.24 KNU/g starch) at 60°C, pH 6.0
toward the retrogradation of 5% (w/v) rice flour gel were studied. Hydrolysation time and
concentration of starch hydrolysates added in rice flour gel were varied at 0.5, 1, 4, and 7
hours and 1%, 5% and 10% solid, respectively. Starch hydrolysates were chemically
analysed and retrogradation was followed by texture analysis and thermal properties of rice
flour gel using texture analyzer and differential scanning calorimetry, respectively. The
results showed that the dextrose equivalent (DE) value increased when the hydrolysafion
time increased, ie from 4.02 toc 35.62. The starch molecules after hydrolysation were devided
by molecular weight into two major groups, ie middle molecular weight (DP range 10 to 190)
and smaller oligosaccharides (DP range 4-5). As the hydrolysation time increased, the
middle molecular weight molecules were converted into smaller oligosaccharides. Texture
analysis showed that the tensile strength of the rice gels decreased. Starch hydrolysate also
affected the extensibility of rice flour gel. The extensibility increased with the addition of SR
starch hydrolysate but decreased with tapioca starch hydrolysate while no changes in
extensibility was observed with the addition of HAM hydrolysate No retrogradation
endotherm was found at the initial day of retrogradation. Decrement of retrogradation

enthalpy was founded in rice flour gel with the addition of starch hydrolysates.



