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Structure and physicochemical features of starch from purple potato

CHANG Chao', ZHU Yin-Jie?, TAN Xiao-Yan*"
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ABSTRACT: Objective To study the structure and physicochemical properties of purple potato starch. Methods Purple
potato starch was extracted by alkali extraction method. With the comparation of common maize starch, the structure
(molecular chain structure, crystalline structure) and physicochemical features (transparency, retrogradation,
freeze-thaw stability and thermal stability) of starch were determined. Results The amylose content of purple potato
starch (24.5%) was lower than that of maize starch (26.7%). Both starches showed A-type crystalline structure, but
the relative crystallinity and short-range orders of purple potato starch was higher. The transparency of purple potato
starch paste was higher than that of corn starch paste, and its transparency decreased with time to be lower than corn
starch paste. The purple potato starch paste was not easy to be coagulated, but its water precipitation rate (21.4%) was
higher than that of corn starch paste, which indicated that the freeze-thaw stability was weaker than corn starch paste.
And purple potato starch had better thermal stability than maize starch. Conclusion The purple potato starch has a
small difference in molecular chain structure and crystal structure from corn starch, but it has a large difference in
physical and chemical properties from corn starch, which can provide a guiding basis for its industrial application.
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Fig. 2 The transparency (a) and retrogradation (b) of starch paste
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