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Development of real-time measurement of retrogradation of starch and starchy foods

Okamoto, Yuki
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This study was aimed to develop a real-time measurement method of retrogradation o
f starch. Several kinds of starches were gelatinized at 121 degrees centigrade, and after that, they were
kept at 5 degrees centigrade. The retrogradation degree of the above sample starches were measured by two
methods, i.e., colorimetry with iodine solution and measurement of the amounts of resistant starch in the
samples. At the same time, these sample starches were treated by infrared and near infrared spectroscopy.
As the result, a wavelength which has high correlation with the retrogradation degree of starch was obtain
ed. By measuring the absorbance at this wavelength, time-courses of retrogradation of starch and starchy f
oods will be obtained.
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2nd Derivative of log (1/R)

1105nm
1105nm
y = 1.502x10 5X
1.773X10 5 R 0.8982
1
ABS(600nm)
0.00 0.50 1.00 1.50
0.000000 : ‘
-0.000009
-0.000018 H
-0.000027
-0.000036 [
-0.000045 -
WALA3 eHYTAE  ARDERIL KM R
[ 1]
1105nm
8.98U m

600nm

y=0.1779X 0.1097

0.7775 2

o o o o o o o
T T T T T 1

(=]

2nd Derivative of log{1/F)
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