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properties of pasting and gel
formation after gelatinization are

STAHCH determined by the amylose-

amylopectin contents of starch
granules.

one long linear chain of unbranched

polysaccharide composed of a-D-
AMYLUSE glucose wunits linked by @14
glycosidic bonds, forming a helical

structure and making up about 20-
25% of starch.

GELATINIZATION HitiBenule i i

component of starch

irreversible process where starch

AMYLOPECTIN granules, when heated in the

presence of water, swell and absorb
the liquid, causing the mixture to
thicken and become viscous
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their rigidity after cooking.

DEXTRINIZATION reauliing Hou e deorensed sae
as additional bonds form between

the starch molecules during
retrogradation.

SYNERESIS happens if starch is exposed to dry

heat instead of water.
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