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The Study on the Change of Micrograph and Molecular Chain of
Micronized Potato Starch Particle

Hu Fei, Chen Ling

(College of Food and Biology Engineering, South China University of Technology, Guangzhou 510640)

Abstract Potato starch was mechanicaly ground by ball milling. The pulverization model and
variation rules of molecular chain of starch in the process of ball milling were studied by SEM, GPC and
chemical analysis technology, respectively. The results showed that the pulverized model of potato starch
was a mixture of surface pulverized model and volume pulverized model, but mainly showed by the latter.
The amount of large molecule decreased, small molecule increased with the lengthening of milled-time,
amylase content also increased under mechnochemical effect.
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Fig.1 SEM-micrograph of native potato starch
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Fig.2 SEM-micrograph of 5h milled potato starch
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Fig.3 SEM-micrograph of 10h milled potato starch Fig4 SEM-micrograph of 50h milled potato starch
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Fig.5 Molecular-weight distribution chromatogram of micronized potato starch
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Tab.1 Amylose content of micronized potato starch
/h
0 5 10 25 50 75 100 200
1% 26.9 15.8 16.6 16.9 17.3 17.1 17.9 18.3 24.8
1% 26 17.3 18.1 18.5 18.9 19.6 19.7 20.8 27.2
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