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The Effect of Preparation Conditions on Quality

Characteristics of Potato Starch
Zhang (iqi, Sun Xinmiao, Sht Ying, Chen Yili
( College of Agronomy, Northeast Agricultural University, Harbin, Heilongjiang 150030, China )

Abstract: The effects of water source and homogenate time on starch quality of potato were studied using
cvs. Kexin 12 and Jinshu 11 as materials in order to optimize the parameters for starch extraction. The
homogenate time had little impact on gelatinization temperature, temperature at peak viscosity, peak viscosity,
disaggregation point, and setback value, but water used played an important role in the performance of above
mentioned quality index. Distilled water and deionized water produced better quality potato starch than tap water
did. No regular pattern was found for the amylose percentage when various water and homogenate time treatments
were used. It is suggested that the high quality water, at least distilled water, should be used when small amount
of starch is prepared in laboratory in order to get representative data.
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