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ABSTRACT: Objective To study the effects of the mixture damylose and amylopectin from 6 different starches on
the retrogradation. Methods Different kinds of amylose and amylopectin were separated from corn starch, sweet
potato starch, tapioca starch, potato starch, glutinous rice starch and wheat starch, and then these starches were mixed
in pairs. The effects of different straight-chain branches on their retrogradation rate were detected. Results Potato

amylopectin and sweet potato amylopectin mixed 2:8 (m:m) had lowest regenerative of 60.0%. Corn amylopectin and
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cassava amylopectin mixed 8:2 (m:m) had lowest regenerative of 52.6%. Wheat amylopectin and glutinous rice

amylopectin mixed 8:2 (m:m) had lowest regenerative of 51.2%. Sweet potato amylopectin and wheat amylopectin

mixed 1:1 (m:m) had lowest regenerative of 53.7%. Cassava amylopectin and wheat amylose mixed 1:1 had lowest

regenerative of 92.0%. After the mixed starch was regenerated, the X-ray crystal form was B type. Conlusion

Different kinds of straight amylopectin have a great influence on the retrogradation rate. Try not to mix cassava

amylopectin and wheat amylose in food processing.
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