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Fig.1 Granular appearance of potato starch with different periods of ultrasonic time
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Fig.2 Polarized light cross microphotoes of potato starch with different periods of ultrasonic time
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Fig.3 X-ray diffraction pattern of potato starch
with different periods of ultrasonic time
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Effects of ultrasonic field on the granular appearance
and crystallian structure of potato starch

Li Jianbin, Wen Xuexin, Li Lin®, Li Bing, Chen Ling, Huang Guoxing
(Research Institute of Light Industry and Chemistry Engineering, South China University of Technology, Guangzhou 510640, China)

Abstract: In order to study the structure change of food components in the ultrasonic field, the changes of granular appearance and
crystallian structure of potato starch after treated by ultrasonic field were investigated with the polarized light microscope and the x-ray
diffraction. Results show that the granular appearance of potato starch is destroyed to some extend in the ultrasonic field. The starch granular
appeared alveolate shape, and the more ultrasonic time the potato treated the more holes appeared. With the increase of the ultrasonic time,
the partial starch granular deformed or vanished evenly. Polarized light cross microphotoes and x-ray diffraction patterns show that the
crystallian structure of potato starch does not change, and the non-crystallization areas of potato starch are the main areas affected by the

ultrasonic field field.

Key words: ultrasonic field; potato starch; granular appearance; crystallian structure



