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Starch physicochemical
characteristics

Amylose content ranged from 2 to 32% and samples were divided
into four classes (1ahie 2). The amylose-free class contained only the

highly cross-carrelated. They were summarized in terms of two
parameters: the initial viscosity of the gel prepared under acidic
conditions and the degree of syneresis after 8 weeks' storage at 4°C.
Resistance to heat was evaluated by paste viscosity after
sterilization for 120 min at 121°C, and paste clarity was measured
by light transmission. The functional and physical properties of

generally gave clear pastes. Their only disadvantage is their
difficulty of extraction, which could be resolved with appropriate
technologies. Taro starch might also interest users requiring good
storage ability,
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@ Resistance fo sterilization and syneresis increased when amylose was above 15% {db). Both can
be linked to amylose gelification and retrogradation. On the other hand, paste clarity appeared to
be mainly linked to light refraction on starch granule remnants: it increased with V90, which might
indicate the size of starch granule remnants.

Four groups of starches were distinguished on the basis of their main functional properties. Three
plants (edible canna, sweet potato and yam) appeared particularly interesting as their starches are
resistant to sterilization and to acidic media, and the first two also give clear pastes: with cereal
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amylose (over 25%) class consisted of edible canna and potato yam.
Granule size was small (under 10 pm) for taro, yam bean and giant
taro. This may explain the relative slowness of the starch to settle or
the need for centrifugation to separate the granules. Large granules
were observed for potato, oca and edible canna.

acidic medium (Syneresis) and ease of extraction (Extractability). All
data were centred and reduced: the origin of each axis was
placed at the centre. The scales were reversed for axes 5 and 6
so that useful properties were located towards the outside for all
dimensions. Four groups of starches were distinguished (Figure 11
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@® The study showed the considerable potential of some native starches from non-cereal crops
cultivated in tropical America to satisfy industrial demands for resistance to certain physicochemical
stresses occurring during the manufacture of "new natural products”, Research into the physical and
chemical properties of native starches can be used to identify new market opportunities for certain
root and tuber crops, thus promoting renewed interest in their cultivation.
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