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Abstract:Starch was isolated from breadfruit. It was further
modified by oxidation, acetylation, heat-moisture
treatment and annealing. The functional properties
of native and modified starches were then
studied. Proximate analysis revealed that after
modifications, the annealed (BANS), oxidised
(BOS) and acetylated (BACS) starches retained
higher moisture content compared to native
starch (BNS), while heat—-moisture treated starch
(BHMTS) had lower moisture content. Crude fibre
was reduced after modifications, except that BNS
and BANS had the same value (0.42%). Protein
and fat contents were also reduced after
modifications.  Acetylation, oxidation and heat -
moisture —treatment improved the swelling power
of the native starch.
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