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Abstract

The objective of this research was to modify starch by blending two kinds of starches;
rice (R ) and cassava ( C) starch in various ratios; 0:100, 10: 90, 20: 80, 30: 70, 40: 60, 50:
50, 60: 40, 70: 30, 80: 20, 90: 10 and 100: 0. The pregelatinization process using double

drum dryer (35% starch in water, the drum surface temperature was 120°C). The
properties of mixed starch samples, both native and pregel, were determined. It was
found that for the native starch the functional properties (swelling power, solubility peak
viscosity) of starch mixtures were higher than those of rice starch (p<0.05) and increased
as cassava content in the mixtures increased. In opposite results were obtain for through
viscosity, final viscosity syneresis and gel strength. The gelatinization temperatures of
mixed starches, were in the range of gelatinization temperature of rice and cassava
starches. All treatment for starch mixtures (except C: R = 90: 100) showed two peak

temperatures, as similar to that of rice and cassava starches.

For the properties of pregelatinizing mixed starches, it was found that all
treatment showed cold peak viscosity (CPV) at 25C. Non linear relationship between
mixing ratios and CPV and hot peak viscosity (HPV) were obtained. The starch mixtures
contained 10-20% rice starch had much higher (p<0.05) CPV (8100-8500 cP) than other
mixtures, and individual pregelatinized starch (720-4800 cP). The HPV of pregelatinizing
starch mixtures contained 10-40% rice starch) had similar viscosity (9200-9800 c¢P) which
were higher than other mixed ratio. For through viscosity and final viscosities, they had
linear relationship with starch mixing ratios, these viscosities increased significantly
(p<0.05) as rice starch in the mixtures increased. The pregelatinizing mixed starches
showed shear thing behaviors. From this study, the dual modification of starch by
blending two starches followed by prégelatinizing method is simple and inexpensive. Also

it provides various modified starch products which enhance their applications.
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