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Effect of Sodium Chloride on Pasting Properties of Potato Starch
XIONG Xiao—qing, CHE Rui-bin, LI Li-min, ZHENG Xue-ling"
(College of Food Science and Technology, Henan University of Technology, Zhengzhou 450001,
Henan, China)

Abstract: With the increase of sodium chloride, the initial pasting temperature and peak temperature of potato
starch were increased, the values of peak viscosity and final viscosity showed a trend of decreasing at first and
then slightly increasing, and the thermal stability of starch paste was improved. The transparency of starch paste
was decreased by adding the sodium chloride, and the lowest value was observed when the additive amount was
2 % . The retrogradation ability of original potato starch paste was weak. The increasing retrogradarion
phenomenon of starch paste was attributed to the addition of the sodium chloride. With the increase of the
additive amount of sodium chloride, the phenomenon of retrogradation was intensified and tended to be stable
due to time extension. The solubility and swelling power of starch were increased by adding sodium chloride,
and different concentration of sodium chloride had different effects on the solubility and swelling power. Finally,
the addition of sodium chloride improved the freeze—thaw stability of the starch paste.
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Table 1 The basic components of potato starch
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Table 2 Effects of different concentrations of sodium chloride on the viscosity characteristics of potato starc

0 63.2 72.8 3311 1681 992 1 603 1 620 2319 611

1 66.6 78.2 1965 1312 859 1410 1294 1 106 551

2 67.4 80.7 1892 1339 884 1435 1327 1 008 551

3 67.6 81.1 1 957 1397 908 1 486 1350 1 049 578

4 67.8 82.5 2 006 1 440 960 1561 1 407 1 046 601

5 67.9 82.9 2 032 1 476 1 001 1615 1461 1 031 614
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Fig.1 Effects of different concentrations of sodium chloride on the

transparency of potato starch paste
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Fig.2 Effects of different concentrations of sodium chloride on the

retrogradation of potato starch paste
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Fig.3 Effects of different concentrations of sodium chloride on the

solubility of potato starch
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Fig.4 Effects of different concentrations of sodium chloride on the

swelling power of potato starch

AR BT 2 ST K3 PR BIF 9 235 SR AL, B 9T 95 ) S Ak
L TR R0 R A 1 A T ) R 3 DR 2 S T A 4 T ik
BE T B it 2 8o A FIEm Rna ik . Rme
00 AL R R K T N 7.30 % ,2 % EAL N T4
SIER K IR 3 20.90 %, 5 %A B 1k
#] 33.88 %,
2.7 AN[a) R B SR A AN X T A% 2 R O RS P 11
A

AN [) VA A 0 D A8 S A T 7K 23 1) 52 i)
L5,

33;0
T
tdl B
= Ir

silil

AACEN T 5350 %

ANEVNEFHRRIR 0.05 /K25 B3,
E 5 ARERESLAIT DB R KENIN

Fig.5 Effects of different concentrations of sodium chloride on the

syneresis rate of potato starch paste
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