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玉米淀粉微晶结构在加热和高压作用下的变化

Effect of High Pressure on the Minicrystal of Maize Starch
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中文摘要：

      对照研究了玉米淀粉微晶结构在高压和加热单独作用下的变化。玉米淀粉加压或加热后，在偏振光显微镜下均有偏光十字消失现

象，说明玉米淀粉的微晶结构发生了相同的变化，且均已被破坏，即加热和加压均可使淀粉糊化

英文摘要：

      Compared the changes of maize starch minicrystal under high pressure and heating process respectively, it is shown 

that the maize starch can be gelatinized by high pressure or heat independently, and polarizing light cross disappears un

der each condition. It means that the minicrystal changes of the maize starch are same under the two different condition

s, i.e., the minicrystals are destroyed by high pressure or high temprature.
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