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ABSTRACT  This paper reports a study on physical properties of the traditional adhesives for developing natural adhesives.
This is to certify that the superiority of tradition through systematic surveys and experiments as well. We used three kinds of
starches differing fermentation time(7 years, 4 years 8 months, and 2 years 8 months) which are fermented from wheat flour
starches. The amylose contents, total sugar contents, crystallinity, particle size and shape, viscosity, pH, and adhesive
strength were examined. The effect of fermentation time on physical properties of fermented wheat flour were studied. It
was found that fermentation time effect  various physical properties such as total sugar contents, amylose contents, crys-
tallinity, viscosity, and so on.
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