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Abstract

The changes in physicochemical properties of potato were investigated while steeping in water for 7 days at
30£1°C. The shape of raw starch granules was round or oval, the starch granule showed birefringence
distinctly under polarized light and it was kept clearly even after steeping. X-ray diffraction pattern of the
starch was B-type and there was no change in the pattern after steeping. However, crystallinity was increased
up to the 4th day and then decreased. Amylose contents of raw starch and the starch steeped for 7 days were
19.3% and 13.1%, respectively. When the potato starch was gelatinized in 0.15 N sodium hydroxide solution,
the viscosity was decreased until the 3rd day, but increased thereafter. Gel volume of the starch in KSCN

solution was decreased during steeping.
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of starch granule during steeping of potato (X200).
Numbers are the steeping time (day).
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Fig. 2. Changes of X-ray diffraction patterns of starch
during steeping of potato.

R 43 396 13002 23] Zasheln 2 o)
Felt sbl Aastedl £9 726lE 119 gleco]
i}

4. ojU2RA g2t

RAA RO olh R oA TS 193%2 )& 72} A
Bo] ofulZ 9~ FEF 19.5~21.0% 8L ¥M9} n] s}
A3 43 1,2 3,4,5,6, 749 ofZ o~ Fleke
Zkz} 15.3, 14.9, 14.6, 14.0, 13.6, 13.3, 13.1%2 53]
7|7ke] 73 35hol| ule} zhaslech

5. gge| 53} 5N 57X

(1) NaOHol| ©J3F 33}

Mg e B wpy, B 4 £E 339
B9 Ae] Soll oJaje] o 4 glon] et
A, 53] Qeld] o3 Mee] w5 ALANE of
o) A 4 k.

015 N NaOH -g-ofoll4] A& 2557k 58474
A AE Wshe 593 AvHe Fig Sob ook AR

Z

Faze T2 4147 A 3 5(199)



W o B
& & 8 &
T T T

Relative Crystallinity (%)

[\
&)}
T

1 i | 1 1 1
2 3 4 5 6
Steeping Time ‘{(day)

20
o |

Fig. 3. Changes in relative crystallinity of starch
during steeping of potato.
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Fig. 4. Changes in density of starch during steeping of
potato.
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Fig. 5. Changes in viscosity of 3% potato starch
during steeping of at 0.15 N sodium hydroxide solution.
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Table 1. Gel volume of potato starch treated with various concentrations of KSCN solution

Concentration i i
of KSCN Steeping time (day)
M) 0 1 2 3 4 5 6 7
1.5 16.2 16.2 16.0 16.0 15.8 15.0 14.8 13.5
2.0 21.5 20.8 20.1 20.8 18.8 18.2 18.2 173
25 239 235 235 230 210 21.0 20.8 20.0
3.0 24.2 242 24.0 24.1 23.0 23.0 23.0 23.0
35 231 23.8 23.9 23.2 22.5 24.1 23.2 23.8
4.0 21.2 19.2 15.2 17.1 17.0 18.5 16.9 14.8
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