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Abstract

Physicochemical properties of arrowroot starch were investigated. The starch had
blue value of 0.397, alkali number of 10.1 and amylose content of 22.0%. The starch
was practically insoluble in water up to 55°C. X-ray diffraction was C pattern, but
was close to A pattern. The alkali number, X-ray pattern and viscogram of the starch
and retrogadation rate of the starch gels indicated that the properties of the arrow

root starch were close to those of cereal starches.
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Fig. 1. Granule size distribution of arrowroot
starch.
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Fig. 2. X-ray diffractogram of arrowroot
starch.
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Table 1. Proximate composition and physico-
chemical properties of arrowroot starch

Moisture (% 12.3
Crude protein(Nx6.25)(%) 0.72
Ash(%) 0.11
Crude fat(%) 0.11
Blue value 0. 397
Alkali number 10.1
Amylose content(%) 22.0
Water-binding capacity (%) 87.5
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Table 3. Amylograph data on arrowroot starch

Initial Peak . Height at Height at
Starch concn, pasting 1ll’e.ali1 height }zlg;nl'llltr‘}) 50°C 50°C after
: temp. eight at 95°C g 20 min
(dry basis) o . .
(°C) (B.U) (B.U) (B.U) (B.U) (B.U)

4% 75.0 no peak 180 160 230 290

6% 68.5 690 650 480 800 810

3% 67.0 2,060 1,580 1, 160 1,660 1, 660

a) Temperature at which the initial increase in viscosity by 10 B.U
b) Peak height after 20 minute holding at 95°C
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Table 4. Effect of phosphate on arrowroot starch(4%) amylogram
Phosphate Initial Peak Peak 20-min Height Heightat
concrn. pasting height height height at 50°C 50°C after
temp. at 95°C 20 min
(%) (°C) (B.U) (B.U) (B.U) (B.U) (B.U)
0 75.0 no peak 180 160 230 290
0.3 71.5 no peak 130 100 150 170
0.5 71.5 no peak 110 90 120 140
0.7 71.5 no peak 100 80 110 130
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Fig. 4. Relationship between log peak viscosity °or
and log concentration of the starch slury.
A =arrowroot starch +
B =potato starch
C =rise starch o2k

D =wheat starch
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