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Study on Properties of Weishanhu Lake Wild Lotus Starch

LIU Nan, QIAO Xu-guang*, ZHAO Yan—yan

(College of Food Science and Technology, Shandong Agricultural University, Taian 271018, China)

Abstract: Starch is the main composition of lotus seed. Its structure and character can influence the process of lotus seed. So
some properties of theWeishanhuLakewild lotus seed starchwere studied, including theamylose content, pasteclarity, solubility,

swelling power and the free—thaw stability. Concentration, temperature, timeandsharerate, etc. affectingviscosity prpertiesof

the lotus seed were studied. This study can provide theoretical basis for processing of lotus seed products.
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Fig.1  Free-thaw stability of starch
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Fig.2 Effects of concentration on viscosity of starch paste
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Fig.3 Effects of pasting time on viscosity of starch paste
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Fig.4 Effects of pasting temperature on viscosity of starch paste
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Fig.5 Effects of share rate on viscosity of starch paste
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