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Effect of different starch in wheat on the
rheology properties of starch paste

LI Jun-chao' ,LIU Zhong-dong" * ,CEN Tao’ ,SUN Hong-ming’

(1.Henan University of Technology, Zhengzhou 450052 ,China;
2.Danisco ( China) Co. ,Ltd., Kunshan 215300 ,China)

Abstract. Regular wheat starch and waxy wheat starch have different gel properties because of the difference of
amylose concentration in each starch, the results showed that pseudoplastic of paste was negative correlation to

the amylopectin concentration in wheat starch.
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