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Study on Water Behavior in Micronized Corn Starch Granules

WU Jun, XIE Shou-he
(Institute of Nutrition and Food Science, Military Economic University, Wuhan 430035, China)

Abstract: Compared with the commerical natural corn starch, the water content, moisture absorption, water holding capacity
(WHC) and apparent density of different granularitymicronized starchprepared inthe physical granulationwere studied. Itmethod
showed that when the siize reduced, the water content of micronized starch decreased. Micronized starch showed higher sorption
property and WHC and lower apparent density than commerical natural corn starch.
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Table 2 Apparent density of dry ST and MST(20°C distilled water)
(ml) (g/nl)
ST 0.621 1.610 [ ’ ’ -

MST-1 0.635 1.575 [J]- , 2001, 22(2): 74-T7.

MST-2 0.652 1.533 [2] Manners D J, Mantheson N K. The fine structure of starch

MST-3 0.657 1.522 [M]- Res, 1986. 91-97.
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