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Effect of gel and crystal structures of retrograded starch on textural
properties of gelatinized starch
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We have investigated the relationship between the formation of physical
structure and changes in texture during retrogradation of starch. Gels containing 15% or 30 % starch
retrograded during storage at 4 . Textural evaluation showed that 30% starch gel became harder and
brittler, while 15% starch gel was almost the same during storage. It was suggested that 15% starch
gel could not construct the physical structure because of the small amount of retrograded starch.
These results revealed that the effects of retrogradation on textural properties of gelatinized
starch were different depending on the concentrations of starch.
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