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The mechanism of alkaline substances on starch

Hirashima, Madoka
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The gelatinization and retrogradation of cornstarch, wheat starch and
sago starch at higher pH were investigated by DSC measurements and uniaxial compression tests. The
pH was adjusted by using alkali buffer and sodium carbonate. The gelatinization of various starches
at higher pH varied with depending on the pH. The gelatinization of starches at pH less than 11
occurred at higher temperature. The fracture stress of cornstarch gels at around pH 11 decreased,
because the gelatinization of starches inhibited. However, the fractures stress of wheat and sago
starch gels increased. On the other hand, the gelatinization of starches at pH more than 12 occurred
at lower temperature, and the fracture strain of all starch gels increased. The retrogradation
process of cornstarch, wheat starch and sago starch at higher pH was almost the same, and the
progress of the retrogradation of all kinds of starches was slower at higher pH.
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