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Study on Properties of Buckwheat Starch
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Abstract: The properties of buckwheat starch prepared in our lab by wet-milling method were investigated and were compared
with those of corn starch, potato starch and tapioca starch. The results indicated that there were some differences in solubility,
expansibility, anti-enzymolysis, transparency, freezing and thawing stability, gelatin, thermodynamic property and viscosity
property. The buckwheat starch, as a new starch resource, has some utilization values and expansive development prospects.
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Fig.1 Solubility changes of potato, buckwheat and corn starches
with temperature
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Fig.2 Expansibility changes of potato, buckwheat and corn
starches with temperature
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Table 1 Anti-enzymolysis of potato, buckwheat and corn starches
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Table 2 Transparency of potato, buckwheat, corn and tapioca
starch pastes
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Fig.3 Freezing and thawing stability of potato, buckwheat, corn
and tapioca starch paste
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Fig.4 Retrogradation of buckwheat, corn and tapioca starch
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Fig.5 Effects of pH value on retrogradation of buckwheat starch
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Fig.6 Retrogradation of buckwheat starch in 1% sodium chloride
and 1% sucrose solutions
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Table 4 Thermodynamic parameters of buckwheat, corn and
potato starches
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Table 7 RVA characteristic parameter values of buckwheat starch
paste at different pH values
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Table 5 RVA characteristic parameter values of buckwheat, corn
and potato starches
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Fiep)  FEp)  (ep)  Biep)  (cp)  (min)  (C)
FEet  5845.00 4075.00 1770.00 7137.00 3062.00 4.73  65.35
Tyesekt 10308.00 2221.00 8087.00 5652.00 3431.00 3.73  67.90
FKjEM  4226.00 1865.00 2361.00 3071.00 1206.00 4.60  68.75
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Table 6 RVA characteristic parameter values of buckwheat starch

paste at different concentrations
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L) Becp) Bep) (@) Eep)  (n) (min) ()
8 1634 1266 368 1923 657 5133 7275
10 2952 1917 1035 3628 1711  4.8663 7175
12 4906 2925 1981 5797 2872 4533  56.75
14 7593 4301 3292 5667 1366  4.2663  68.55
16 10246 4843 5403 6830 1987  3.9996  70.25
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Table 8 RVA characteristic parameter values of buckwheat starch
paste in different sodium chloride concentration solutions
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1 3247 1602 1645 2221 619  4.333  53.6
2 3155 1852 1303 2268 416 43996 57.55
3 3051 1814 1237 2225 411 4533 5755
4 3086 1894 1192 2293 399 4.5996 65.4
5 3048 2006 1042 2341 335 4.6663 78.45
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Table 9 RVA characteristic parameter values of buckwheat starch
paste in different sucrose concentration solutions
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2 5267 2373 2894 4805 2432  3.8663 51
4 6145 3184 2961 5101 1917  4.0663  60.45
6 5814 3051 2763 5871 2820  4.0663  72.75
8 6003 3150 2853 6092 2942  4.0663 727
10 5894 2998 2896 5834 2836 4.1330 727
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