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Table.1 Samples used for experiment

Starch : Potato (derivatives), Tapioka (derivatives), ) ’
Corn (derivatives), Sweet potato, Wheat,
Plant exudates : Tragacanth, Karaya, Ghatti, Arabic, Fig.1 Viscograms of various starch
Seed extracts : Guar (derivatives), Locust, Tama
rind, (A)Potato 20g (B)Tapioka 30g (C)Sweet
Seawood extracts : Agar agar, Sodium alginate, potato 30g (D)Corn  30g (E)Wheat 409
Carrageenan,

Microbial gums : Xanthan, Kelzane,

Othe : C. M. C. ( carboxy methyl cellulose), Pectin,
60 70

* 271 531
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Fig.2
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Fig.2 Relationship between concentration of
potato starch and gelatinization
(A)20g (B)10g (C)5g

Fig.3 Relationship between concentraton of corn
starch and gelatinization
(A)509(B)40g(C)30g(D)20g

5g/450ml 10g/450ml
73 66
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Fig.4 Viscograms of potato starch derivatives
(A) Potato 20g(B) Monophosphoric ester 20g
(C) Cationic ester 20g(D) Hydoxy ethyl eth
er 20g(E) Hydroxy ethyl ether 40g

Fig.4

Fig.5
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Fig.5 Viscograms of Tapioka starch derivatives
(A) Tapioka 30g(B) Phosphoric ester 30g
(C) Maleic ester 30g(D) Acetyl ester 30g
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20g TiO2 CaCl: Ca(OH)2

1g 2.59 5g
Fig.7 9 TiO,
IR R %EE
- I T A - 4
TS F 74 182
R TR
ORI T

Fig.7 Effect of TiO2 on potato starch gelatin
ization
(A) Potato starch 20g (B) Potato starch 20g
+TiO21g (C) Potato starch 20g +Ti0O22.59
(D) Potato starch 20g +TiO2 Sg
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Fig.6 Viscograms of corn starch derivatives
(A) Carboxy methyl ether(D.S.0.3) 59
(B) Cationic ether(D.S 0.03) 30g(C)Corn
40g(D)Carboxy methyl ether(D.S.0.04)
20g(E) Phosphoric carbamate ester(D.S.
0.07 P04)(D.S.0.01NH2CO) 30g(F) Phos
phoric carbamate ester(D.S.0.05 P04)(D.
S.0.08NH2CO) 30g
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Fig.8 Effect of CaClz on potato starch gelatin
ization
(A) Potato starch 20g (B) Potato starch 20g
+CaClz 1g (C) Potato starch 20g +CaCl:
2.5¢g (D) Potato starch 20g +CaCl. 5g
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Fig.9 Effect of Ca(OH)2 on potato starch gelatin
ization
(A) Potato starch 20g(B) Potato starch 20g
+Ca(OH)21g(C) Potato starch 20g+Ca
(OH)22.5g(D) Potato starch 20g+Ca

(OH)25g
CaClz
CaClz
Ca(OH)2
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CaCl2
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Fig.10 Influence of inorganic compounds on vis

cograph of potato starch

(A) Potato starch 20g (B) Potato starch 15g
+TiO2 5g (C) Potato starch 15g +CaCl25g
(D) Potato starch 15g +Ca(OH) 2 5g
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Influence of inorganic compounds on vis
cograph of tapioka starch

(A) Tapioka starch 30g (B) Tapioka starch
25g +TiO2 5g (C) Tapioka starch 25¢g +
CaCl: 5g (D) Tapioka starch 259 +
Ca(OH)2 59

Influence of inorganic compounds on vis
cograph of corn starch

(A) Corn starch 50g (B) Corn starch 40g +
TiO2 10g (C) Corn starch 40g +CaCl2 10g
(D)Corn starch 40g +Ca(OH) 2 10g
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Fig.13 Viscograms of various vegetable gums
(plants and tree exudates)

(A) Tragacanth 15¢ (B) Karaya 159 (C)

Ghatti 20g (D) Arabic 40g
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Fig.14 Viscograms of various vegetable gums
(Seed extracts)

(A) Locut bean7g (B) Guar 10g (C)
Tamarind 20g
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Viscograms of varius gum(eaweeds ex
tracts)

(A)Agar agar 20g (B) Carragheenan 7g
(C) Sodium alginate 10g
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Fig.16 Viscograms of various gum(microbil gum,
C.M.C., pectin)
(A) Xanthan 7g(B)Kelzane 10g (C) C.
M. C 15¢(D)Pectin 30g
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Fig.17 Viscograms of guar gum derivates.
(A)Cationic 10g (B)Guar 10g (C)Carboxy

methyl( )10g (D)Carboxy methyl( )10g

(E)High carboxy methyl 10g (F) Hydroxy

propyl 10g
80
60
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Fig.18

Influence of inorganic compounds on guar
gum

(A)Guar 10g (B)Guar 7g+TiO23g (C)Guar
7g+CaCl2 3g (D)Guar 7g+Ca(OH)2 3g

Fig.18
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Ca(OH) 2
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