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Physicochemical Properties of Acorn Crude Starch
and Acorn Refined Starch
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Abstract

The physicochemical properties of acorn starch were investigated by comparing
acorn crude starch and refined starch. Proximate composition analysis revealed
that the contents of crude protein, fat and ash were higher in acorn crude starch
than in refined starch. Water binding capacity and swelling power of crude starch
were a little higher than refined starch. Gelatinization temperature determined
by optical transmittance and by Amylograph were 68°C and 73°C, respectively.
The viscosity of crude starch had the amylose content of 28,8%, and the mole-
cular weight of amylose was 20, 425 and glucose unit per segment of amylopectin
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Fig. 1. Swelling power of acorn crude and

refined starch
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Fig. 2. Changes in transmittance of 0.2% acorn.
crude and refined starch suspensions
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Table 1. Amylograph data of acorn crude and refined starch

6% C.S. 8% R.S.

6% R.S. 8% C.S.
Gelatinization temp.(°C) 73 73 73 73
Pasting temp.(°C) 75 75 74.5 74.5
Viscosity at 94°C(B.U.) 80 175 420 675
Viscosity at 94°C after 15min.(B.U.) 135 225 520 725
Viscosity at 25°C(B.U.) 310 510 1315 1805
Viscosity at 25°C after 10min.(B.U.) 340 550 1700 2170

C.S.: crude starch, R.S.: refined starch
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Fig. 3. Brabender amylogram of acorn crude and refined starch
(C; crude starch, R; refined starch)
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