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Abstract
Starch is the main chemical component of corn grain (Zea mays) grain with 
values between 72% and 85%. The physicochemical and technological 
properties of corn starch are closely related to its variety and structure. 
The objective of this research was then to characterize and analyze the 
physicochemical properties of starch obtained from corn var. P-7928. The 
degree of hydrolysis of native and gelatinized starch was calculated. The 
water holding capacity (WHC) was evaluated in 2% starch suspensions 
heated to 60, 70, 80, and 90 ° C. The water solubility index was determined 
by gravimetry. Starch from corn var. P-7928 has a syneresis of 45% in 15 
days; the degree of hydrolysis was 21% and that of the gelatinized starch 
was 98%. The maximum WHC was 50% at a temperature of 90°C and 
the water solubility index was 20 at 60°C. According to the results found, 
the starch of this variety has good properties compared to commercial 
starches on the market, making this variety a potential candidate for the 
obtaining of starch.

CONTACT Luis Alberto Garcia-Zapateiro  lgarciaz@unicartagena.edu.co  Research Group of Complex Fluid Engineering and 

Food Rheology, Universidad de Cartagena, Cartagena de Indias, Colombia.

© 2025 The Author(s). Published by Enviro Research Publishers. 
This is an  Open Access article licensed under a Creative Commons license: Attribution 4.0 International (CC-BY).
Doi: https://dx.doi.org/10.12944/CRNFSJ.13.1.35

 

Article History 
Received: 02 April 2024
Accepted: 07 February
2025

Keywords
Corn var. P-7928; 
Starch; 
Technological Properties;
Solubility; 
Water Holding Capacity.

 Current Research in Nutrition and Food Science
www.foodandnutritionjournal.org

ISSN: 2347-467X, Vol. 13, No. (1) 2025, Pg. 508-515

Introduction
Corn (Zea mays) is the most produced cereal 
worldwide by FAO,1 and a native grain of the 
current diet of Latin American.2 The grain has a 
polysaccharide content, a compound with a higher 
starch content (values greater than 72-73%)2 and 

simple carbohydrates such as sugars in the form of 
sucrose, fructose and glucose (1 - 3 %).3,4

 
Starch is a polysaccharide found in plant cells, that 
form isolated structures in the form of granules, 
and it is composed of amylose (25-30 % of starch) 
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and amylopectin (70-75% of starch). The granular 
structure is form with molecules organized into 
concentric ring,5,6 where de distribution of amylose 
differs between the center and the periphery of 
the granules since it only occupies the available 
places left by amylopectin after it is synthesized.7,8,9 
Then, the structure of starch influence on the 
physicochemical and techno-functional properties;2 
origin and amylose/amylopectin ratio;10–12 when its 
use as a food ingredient is based on its interaction’s 
properties with water, especially its ability to form 
gels. 

Starch is abundant in different foods such as cereals 
and potatoes, can be easily extracted, and is the 
cheapest of all substances with these properties, 
whereas the starch most commonly used is obtained 
from corn.13 Waxy corn starch produces clear and 
cohesive gels, while rice starch forms opaque gels. 
Also, starches present different physicochemical 
properties, including amylose content, size, 
morphology, thermal properties, crystal properties, 
hydrolytic properties and expansive, depending of 
the source,14,15 which define their use of in the food 
and non-food industries, and determine the quality 
of the product.16 Also, it is widely used in chemist, 
pharmaceutical, paper, and feed industries, as 
well as in the textile, cosmetic, polymer, and food 
industries, as a primary component or food additive, 
an extensively utilized due to its natural origin, 
low cost and availability of sources, as well as its 
biocompatibility, safety and biodegradability.17,18 
However, its applications have been somewhat 
limited due to certain characteristics, including 
starchy taste, low viscosity, undergo syneresis and 
tendency to retrograde;19,20

 
Starch and modified starch present physicochemical 
and technological properties of interest, for example 
they are employed as thickeners, emulsifiers, 
adhesives and gels in the food industry.21,22 
Furthermore, different types of starch are widely 
used in chemistry, medicine, textiles, and other 
fields.23

In order to employee starch in food industry is 
necessary to know their physicochemical and 
techno-functional properties such as gelatinization, 
swelling, solubility, water absorption, syneresis 
and rheological behavior.24 The fundamental 

characteristics of native starch are the molecular 
structure and the granule size distribution that 
influence their physicochemical and technological 
properties, such as thickening power, that influence 
the usefulness of starch in food and industrial 
applications. The objective of this research was then 
to characterize and analyze the physicochemical 
properties of starch obtained from corn var. P-7928.

Materials and Methods 
Vegetal Material
The yellow crystalline corn (Zea mays L) variety 
P-7928 was harvested at the Institute of Horticultural 
Research "Liliana Dimitrova" in Cuba. Then, it 
was dray and the bean was stores until their use. 
Commercial corn starch was used as a control 
sample.

Obtention of Starch from Corn var. P-7928.
Starch from corn var. P-7928 was obtained by wet 
grinding process, which was carried out following the 
procedures describe by Przetaczek-Rożnowska11 

with some modifications. A suspension of flour: 
water (1:10 ratio) was made in a 1% sodium 
bisulfite solution and stirring for 4 h at 25 ºC. 
Subsequently, to ensure that the raw material is 
completely solubilized, homogenization at 650 rpm x 
5 minutes. This mixture was filtered and the residue 
was washed with distilled water. The filtrate was 
centrifuged at 3000 g for 10 minutes to precipitate 
starch. Finally, the starch was dried at 40 °C until 
constant weight.

Determination of Syneresis
The starch syneresis was determinate following 
the procedures describe by Loubes et al., 25 Briefly, 
Starch dispersions were prepared at 2% w/w and 
homogenized for 10 s in and heated until 95 °C for 
15 minutes in a shaking water bath; after that the 
dispersion was stored at 4 °C for 48 h and frozen 
at -20 °C for three cycles of days and then thawed 
in a bath at 30 °C, then centrifuged for 10 min. 
The amounts of gel before the centrifugation (gel 
mass) and water exudate (supernatant mass) were 
determined gravimetrically and the percentage of 
syneresis was calculated as follows:

Syneres is  (%) =(supernatant  mass) / (ge l 
mass)×100      ...(1)
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Degree of Hydrolysis of Native and Gelatinized 
Starch
For hydrolysis analysis, 1% w/v starch suspension 
was incubated at 37 °C with pancreatic amylase, 
samples were taken at 0, 10, 20, 30, 40, 50, and 60 
minutes, and sugars were analyzed using the 3,5 
dinitro salicylic acid (DNS) method.26

Water Holding Capacity (WHC)
The water holding capacity of the samples was 
determined following the method described by 
Yamazaki,27 modified by Medcalf.28 Briefly, a 
suspension of 0.15% w/w of starch in distilled water 
was prepared, and stirred for 30 min. After that the 
suspension was centrifugate at 3000 x g for 15 min. 
Then, the supernatant was removed and draining 
for 10 min.

Solubility Index
Starch solubility was measured following the 
procedure described by Jiang et al.29 with some 

modifications. Briefly, a suspension of 1% w/w 
of starch in distilled water was prepared. The 
suspensions were heated at 25, 65, and 90 °C 
in a water bath with constant stirred. Then the 
suspension was cooled to 25 ºC and centrifuged at 
3000 rpm for 15 min. The supernatant was dried at 
110 °C until a constant weight. The Solubility idex  
was calculated using Equation 2:

Solubility index (%)=( Weight of dried supernatant)/
(Weight of the sample)  × 100    ...(2)

Statistical Analysis
Data were analyzed with unidirectional ANOVA using 
Statgraphics software (version centurión XVI) to 
determine statistically significant differences (p < 
0.05) between samples. All tests were carried out 
in triplicate.

Results
 

Fig. 1: Percentage (%) of syneresis of starch 
from corn var. P-7928 and commercial starch

Fig. 2: Hydrolysis degree of starch from corn 
var. P-7928 and commercial starch

Fig. 3: Water holding capacity of starch from 
corn var. P-7928 and commercial starch

Fig. 4: Solubility of starch from corn var. 
P-7928 and commercial starch
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Discussion
Syneresis Percentage
The variation of syneresis as a function of the time 
of starch from corn var. P-7928 and commercial 
starch are shown in Figure 1. The samples show 
a syneresis in the range between 35 and 45%, 
showing an increase with time. These highest values 
may be because the samples were prepared with 
2% starch suspensions, that is, very diluted; thus, 
the gels will be less firm, so this result should be 
expected. 

In food matrices, this phenomenon is reduced due 
to the higher concentration of starch, where the 
gel is firmer and has less tendency to lose water 
after freezing. The amount of water separated in 
the gel of the P-7928 variety is less compared to 
commercial starch, which makes it better when it 
comes to preparations with a relatively long shelf life 
that will be stored frozen. The syneresis process in 
frozen samples is due to the redistribution of water 
by the growth and then dissolution of ice crystals. 
The water retained by amylopectin is expelled from 
the intermolecular and intramolecular associations. 
This results in a separation of phases: one rich 
in starch (paste) and another deficient in it (liquid 
part). The higher value of commercial starch may 
be because it has a higher amylose content, so the 
linear chains are oriented in parallel and interact 
with each other by hydrogen bonds through their 
multiple hydroxyls, displacing water. P-7928 starch, 
which has more amylopectin, prevents the formation 
of these interchain hydrogen bonds because the 
branches prevent the association of parallel chains. 
The syneresis levels in the present work were higher 
than the data reported by de la Torre-Gutiérrez  
et al.30 for corn starch with values less than 5%, 
Sathaporn Srichuwong et al. 31 for corn starch 35.4 
%, waxy corn starch 9.6 %, millet starch 3.98%,32 
proso millet starch  26.00%,33 native rice starch 
2.81% and granular cold-water swelling rice starch 
7.90% 34 and lowest than arrowhead starch 68.66%, 
chickpea starch 79.72%, gorgon fruit starch 76.77%, 
commercial lentil seed starch 78.25%, quinoa starch 
75.65%, purple potato starch 74.37%, and sorghum 
starch 61.20%.33

Therefore, the food industry needs additives with 
low syneresis, due starches with this property 
readily absorb water. Mizrahi 35 explains that the 
increase of polymer concentration to constitute 

the gel allows to minimize the syneresis. A higher 
polymer concentration produce a higher the osmotic 
pressure, encouraging water to enter the gel.  
If the osmotic pressure is lower, the pressure of the 
network to return to its initial state will exceed the 
osmotic pressure, and syneresis will occur.

Degree of Hydrolysis
The percentage (%) of hydrolysis as a function of the 
time of starch from corn var. P-7928 and commercial 
starch are shown in Figure 2 with values greater 
than 16% and increasing with time.  It is observed 
that at short hydrolysis times, amylase manages 
to break a few alpha 1-4 bonds, which translates 
into a low level of hydrolysis, while at 60 minutes 
of reaction, the enzyme's effect allows the breaking 
of a greater number of bonds, reaching degrees of 
hydrolysis of up to 19.2% for commercial starch and 
21% for P-7928 starch, which are still considered 
low because the action of amylase on the whole 
granule is very slow. , because of the arrangement 
of the amylose and amylopectin molecules present 
in it. The resistance to attack by enzymes on starch 
granules depends on the X-ray diffraction pattern 
presented by their granules, classified into types 
A, B, and C, where type A is the most susceptible 
and to which cereal starches belong. Therefore, it is 
recommended to cook foods containing starch, as 
well as animal feed, if you want to achieve a better 
weight gain. The resistance of commercial starch is 
slightly higher compared to P-7928 starch, which 
may be influenced by the presence of anions and 
cations, as well as by the number of branches of the 
amylopectin chains, which makes the attack of the 
enzyme difficult.

The data obtained in this study were much higher 
than the data reported by Bhattacharya and 
Hanna (1985)36 with values of 4.45% and 3.82% of 
improvement in protein digestibility after extrusion of  
dry corn gluten meal and wet corn gluten meal, and 
lower than Madushani Wijethunga et al. 37 showed 
protein digestibility values for corn gluten meal 
26.3%, and for starch treated with microwave 37.8%, 
extruded 30.1%, heated, 32.4% and baked 30.7%.

Water Holding Capacity (WHC)
The water-holding capacity represents the ability 
to hold water against gravity, depending on 
the morphology, molecular structure, amylose 
content, amorphous and crystalline regions, the 
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size distribution of the granules, and the type of 
modification.38

WHC of starch from corn var. P-7928 and commercial 
starch are shown in Figure 3, which presents values 
of 20 and 28%, respectively, which gives a measure 
of the amount of water that can be added to this 
product when making a food formulation, as the 
yields would be higher. At higher temperatures, 
the WHC is higher because of the release of linear 
amylose chains that form a network that retains 
water. The results are related to those obtained for 
the percentage of syneresis. The starch’s presents 
a ability to absorb water associate to high WHC, 
indicating that could be used as thickeners. Obtained 
results are according to Njintang et al. (2007)39 where 
with WHC was correlated with the bulk density. In 
addition, hydrophilic properties are related with the 
presence of hydroxyl groups between the starch 
chains and allows the formation of covalent and 
hydrogen bonds with the water molecule.40

Solubility Index
The water solubility index represents the amount 
of polysaccharides from starch granules after the 
addition of excess water.41 Solubility profiles of starch 
from corn var. P-7928 and commercial starch are 
shown in Figure 5. The solubility increases with 
temperature, which can be explained because the 
heat increases the movements of the particles, 
decreasing their tendency to aggregate. The 
solubility index of the starches increased with the 
temperature. A similar result was obtained by Kaur 
et al.42 for starch from wheat, rice, corn, barley, oats, 
sorghum, and millets and Mieles et al., for starch 
from mango kernel starch,43 and lower than Dey et 
al.,32 millet starch, Jingyi et al.,33 for row head starch, 
gorgon fruit starch, chickpea starch, lentil seed 
starch, purple potato starch, millet starch, quinoa 
starch, and sorghum starch.

The increase in solubility with temperature is 
associated with starch granules continuously 
expanding until the paste temperature exceeds the 
gelatinization range. Heating starch in free water 
causes the destruction of the crystalline structure of 
the granules. Water molecules bind to the hydroxyl 
groups of amyloses through hydrogen bonds, 
increasing the solubility index. Then, low solubility 

can be associated with the degree of chain branching 
because solubility is the result of amylose leaching.44 
With increasing temperature, the expansion force 
increases above the gelatinization temperature, 
and many carbohydrates are filtered out of starch 
granules. 

The water solubility index of starches is based 
on the interaction between starch within the 
amorphous and crystalline regions.45 The change in 
water absorption index, water solubility index, and 
swelling power with temperature is associated with 
the gelatinization process, which implies a loss of 
molecular arrangement of the starch granule as a 
result of an increase in the system's kinetic energy, 
which allows water molecules to enter the starch 
granule.

Conclusion
Corn starch obtained from the P-7928 variety 
meets quality specifications. The residual bisulfite 
percentage of 0.1% meets the parameters 
established in the standards and is an indicator of 
the degree of purity of starch and the effectiveness 
of the washing process. The degree of syneresis is 
below the value of other commercial starches. The 
presence of anions and cations and the branches 
of the amylopectin chains hinder the catalytic 
action of the enzymes, which is why the hydrolysis 
percentages are low compared to those of other 
starches. The gelatinization process facilitates 
the enzymatic attack, increasing the percentage 
of hydrolysis to 98%. The water holding capacity 
(WHC) and the solubility index present acceptable 
values for this type of product. Physicochemical and 
functional properties of starch from corn var. P-7928 
are useful for application in food systems and other 
industrial applications.

Acknowledgement
The authors thanks to La Universidad de Cartagena 
for strengthening Start Act 043-2023. The authors 
extend their sincere gratitude for the financial support 
provided.

Funding Sources
The author(s) received no financial support for the 
research, authorship, and/or publication of this 
article.



513GONZALEZ-GONGORA et al., Curr. Res. Nutr Food Sci Jour., Vol. 13(1) 508-515 (2025)

Conflict of Interest
The authors declare no conflicts of interest.

Data Availability Statement
This statement does not apply to this article.

Ethics Statement
This research did not involve human participants, 
animal subjects, or any material that requires ethical 
approval. 

Informed Consent Statement
This study did not involve human participants, and 
therefore, informed consent was not required.

Clinical Trial Registration
This research does not involve any clinical trials.

Permission to Reproduce Material from other 
Sources 
Not Applicable.

Author Contributions
• Ivan Gonzalez-Gongora: Conceptualization, 

methodology, software, validation, formal 
analysis, investigation, project administration, 
funding acquisition.

• Arnulfo Taron-Dunoyer: Conceptualization, 
methodology, software, validation, formal 
analysis, investigation, data curation, 
writing—review and editing, visualization, 
supervision, project administration, funding 
acquisition.

• Somaris Elena Quintana-Martinez: 
Conceptualization, validation, formal analysis, 
investigation, data curation, writing—review 
and editing, visualization, funding acquisition.

• L u i s  A l b e r t o  G a r c i a - Z a p a t e i r o : 
Conceptualization, validation, formal 
analysis, investigation, writing—review and 
editing, visualization, supervision, project 
administration, funding acquisition.

References

1. FAO. Cereal supply and demand Brief. https://
www.fao.org/worldfoodsituation/csdb/en/.

2. Agama-Acevedo E, Juárez-García E, 
Evangelista-Lozano S, Rosales-Reynoso OL, 
Bello-Pérez LA. Características del almidón 
de maíz y relación con las enzimas de su 
biosíntesis. Agrociencia. 2013;47(1):1-12. 
Accessed November 15, 2023. https://www.
scielo.org.mx/scielo.php?script=sci_arttext&
pid=S1405-31952013000100001

3. Zhang C, Zhang H, Wang L, Qian H. Physical, 
Functional, and Sensory Characteristics 
of Cereal Extrudates. Int J Food Prop. 
2014;17(9):1921-1933. doi:10.1080/109429
12.2013.767831

4. Xu J, Fan X, Ning Y, et al. Effect of spring 
dextrin on retrogradation of wheat and corn 
starch gels. Food Hydrocoll. 2013;33(2):361-
367. doi:10.1016/J.FOODHYD.2013.03.013

5. Wang L, Xu J, Fan X, et al. The effect of 
branched limit dextrin on corn and waxy corn 
gelatinization and retrogradation. Int J Biol 
Macromol. 2018;106:116-122. doi:10.1016/J.
IJBIOMAC.2017.07.181

6. Wang W, Zhou H, Yang H, Zhao S, Liu Y, 

Liu R. Effects of salts on the gelatinization 
and retrogradation properties of maize 
starch and waxy maize starch. Food 
Chem. 2017;214:319-327. doi:10.1016/J.
FOODCHEM.2016.07.040

7. Tetlow IJ, Morell MK, Emes MJ. Recent 
developments in understanding the regulation 
of starch metabolism in higher plants. J Exp 
Bot. 2004;55(406):2131-2145. doi:10.1093/
JXB/ERH248

8. Kong H, Yang X, Gu Z, et al. Heat pretreatment 
improves the enzymatic hydrolysis of 
granular corn starch at high concentration. 
Process Biochemistry. 2018;64:193-199. 
doi:10.1016/J.PROCBIO.2017.09.021

9. Bello-Pérez AL, Camelo-Mendez GA, 
Agama-Acevedo E, Utrilla-Coello RG. 
Nut raceu t i c  aspec ts  o f  p igmented 
maize: digestibility of carbohydrates and 
anthocyanins. Agrociencia. 2016;50(8). 
Accessed November 15, 2023. https://
www.scielo.org.mx/scielo.php?pid=S1405-
3 1 9 5 2 0 1 6 0 0 0 8 0 1 0 4 1 & s c r i p t = s c i _
arttext&tlng=en

10. Przetaczek-Rożnowska I. Physicochemical 



514GONZALEZ-GONGORA et al., Curr. Res. Nutr Food Sci Jour., Vol. 13(1) 508-515 (2025)

properties of starches isolated from pumpkin 
compared with potato and corn starches. 
Int J Biol Macromol. 2017;101:536-542. 
doi:10.1016/J.IJBIOMAC.2017.03.092

11. Przetaczek-Rożnowska I, Fortuna T. 
Effect of conditions of modification on 
thermal and rheological properties of 
phosphorylated pumpkin starch. Int J Biol 
Macromol. 2017;104:339-344. doi:10.1016/J.
IJBIOMAC.2017.06.048

12. Zhang C, Xu D, Zhu Z. Octenylsuccinylation 
of cornstarch to improve its sizing properties 
for polyester/cotton blend spun yarns. Fibers 
and Polymers. 2014;15(11):2319-2328. 
doi:10.1007/S12221-014-2319-9/METRICS

13. Camelo-Méndez GA, Agama-Acevedo E, 
Tovar J, Bello-Pérez LA. Functional study 
of raw and cooked blue maize flour: Starch 
digestibility, total phenolic content and 
antioxidant activity. J Cereal Sci. 2017;76:179-
185. doi:10.1016/J.JCS.2017.06.009

14. Singla D, Singh A, Dhull SB, Kumar P, Malik T, 
Kumar P. Taro starch: Isolation, morphology, 
modification and novel applications concern - 
A review. Int J Biol Macromol. 2020;163:1283-
1290. doi:10.1016/J.IJBIOMAC.2020.07.093

15. Kaur L, Dhull SB, Kumar P, Singh A. Banana 
starch: Properties, description, and modified 
variations - A review. Int J Biol Macromol. 
2020;165:2096-2102. doi:10.1016/J.
IJBIOMAC.2020.10.058

16. Punia S, Dhull SB, Sandhu KS, Kaur M, 
Purewal SS. Kidney bean (Phaseolus 
vulgaris) starch: A review. Legume Science. 
2020;2(3):e52. doi:10.1002/LEG3.52

17. Fan Y, Picchioni F. Modification of starch: A 
review on the application of “green” solvents 
and controlled functionalization. Carbohydr 
Polym. 2020;241:116350. doi:10.1016/J.
CARBPOL.2020.116350

18. Karmakar R, Ban D, Ghosh U. Comparative 
study of native and modified starches isolated 
from conventional and nonconventional 
sources. Int Food Res J. Published online 
2014.

19. Achayuthakan P, Suphantharika M. Pasting 
and rheological properties of waxy corn 
starch as affected by guar gum and xanthan 
gum. Carbohydr Polym. 2008;71(1):9-17. 
doi:10.1016/J.CARBPOL.2007.05.006

20. Yousefi AR, Razavi SMA. Modeling of glucose 

release from native and modified wheat starch 
gels during in vitro gastrointestinal digestion 
using artificial intelligence methods. Int J Biol 
Macromol. 2017;97:752-760. doi:10.1016/J.
IJBIOMAC.2017.01.082

21. Prince S, Dhull SB, Punia S, Rohilla S. 
Effect of γ-radiation on physico-chemical, 
morphological and thermal characteristics 
of lotus seed (Nelumbo nucifera) starch. 
Int J Biol Macromol. 2020;157:584-590. 
doi:10.1016/J.IJBIOMAC.2020.04.181

22. Dhull SB, Punia S, Kumar M, Singh S, Singh P. 
Effect of Different Modifications (Physical and 
Chemical) on Morphological, Pasting, and 
Rheological Properties of Black Rice (Oryza 
sativa L. Indica) Starch: A Comparative Study. 
Starch - Stärke. 2021;73(1-2):2000098. 
doi:10.1002/STAR.202000098

23. Ren G yue, Li D, Wang L jun, Özkan N, 
Mao Z huai. Morphological properties and 
thermoanalysis of micronized cassava starch. 
Carbohydr Polym. 2010;79(1):101-105. 
doi:10.1016/J.CARBPOL.2009.07.031

24. Wa n g  L ,  W h i t e  P.  S t r u c t u r e  a n d 
physicochemical properties of starches from 
oats with different lipid contents. Cereal 
Chem. Published online 1994.

25. Loubes MA. Molienda Seca y Húmeda de 
Arroz En Molino Planetario. Cinética de La 
Molienda, Efecto de Las Condiciones de 
Molienda En Las Propiedades Funcionales 
de La Harina y Del Almidón y Diseño de 
Mezclas Para Pastas Sin Gluten. Universidad 
de Buenos Aires; 2015.

26. Tantray JA, Mansoor S, Wani RFC, Nissa 
NU. Estimation of reducing sugar by using 
dinitro salicylic acid method. Basic Life 
Science Methods. Published online January 
1, 2023:69-73. doi:10.1016/B978-0-443-
19174-9.00017-9

27. Yamazaki WT. An alkaline water retention 
capacity test for the evaluation of cookie 
baking potentialities of soft winter wheat 
flours. Cereal Chem. 1953;30(3):242-246.

28. Medcalf DG. Wheat starches I. Comparison 
of physicochemical properties. Cereal Chem. 
1965;42:558-568.

29. Jiang Q, Gao W, Li X, et al. Comparative 
susceptibilities to alkali-treatment of A-, B- and 
C-type starches of Dioscorea zingiberensis, 
Dioscorea persimi l is and Dioscorea 



515GONZALEZ-GONGORA et al., Curr. Res. Nutr Food Sci Jour., Vol. 13(1) 508-515 (2025)

opposita. Food Hydrocoll. 2014;39:286-294. 
doi:10.1016/j.foodhyd.2014.01.012

30. de la Torre-Gutiérrez L, Chel-Guerrero LA, 
Betancur-Ancona D. Functional properties 
of square banana (Musa balbisiana) starch. 
Food Chem.  2008;106(3):1138-1144. 
doi:10.1016/J.FOODCHEM.2007.07.044

31. Srichuwong S, Isono N, Jiang H, Mishima 
T, Hisamatsu M. Freeze–thaw stability of 
starches from different botanical sources: 
Correlation with structural features. Carbohydr 
Polym. 2012;87(2):1275-1279. doi:10.1016/J.
CARBPOL.2011.09.004

32. Dey A, Dutta D, Singh A, Sit N. Physicochemical 
and functional properties of starches isolated 
from different millets. Measurement: Food. 
Published online July 29, 2024:100188. 
doi:10.1016/J.MEAFOO.2024.100188

33. J ingyi  Y,  Reddy CK, Fan Z,  Xu B. 
Physicochemical and structural properties 
of starches from non-traditional sources in 
China. Food Science and Human Wellness. 
2023;12(2) :416-423.  doi :10.1016/J.
FSHW.2022.07.043

34. Kunyanee K, Phadtaisong K, Na Chiangmai 
J, et al. Improving the swelling capacity of 
granular cold-water rice starch by ultrasound-
assisted alcoholic-alkaline treatment. Ultrason 
Sonochem. 2023;98:106506. doi:10.1016/J.
ULTSONCH.2023.106506

35. Mizrahi S. Syneresis in food gels and its 
implications for food quality. Chemical 
Deterioration and Physical Instability 
of  Food and Beverages.  Publ ished 
o n l i n e  J a n u a r y  1 ,  2 0 1 0 : 3 2 4 - 3 4 8 . 
doi:10.1533/9781845699260.2.324

36. BHATTACHARYA M, HANNA MA. Extrusion 
Processing of Wet Corn Gluten Meal. 
J Food Sci .  1985;50(5) :1508-1509. 
doi:10.1111/J.1365-2621.1985.TB10517.X

37. Wijethunga AM, Wang H, Sun X. Starch 
removal treatment, not the specific thermal 
processing techniques, improved protein 
digestibility of corn (Zea mays) gluten 
meal. Food Hydrocoll. 2024;149:109619. 

doi:10.1016/J.FOODHYD.2023.109619
38. Agama-Acevedo E, Flores-Silva PC, 

Bello-Perez LA. Cereal starch production 
for food applications. Starches for Food 
Application: Chemical, Technological and 
Health Properties. Published online January 
1, 2018:71-102. doi:10.1016/B978-0-12-
809440-2.00003-4

39. Njintang YN, Mbofung CMF, Moates GK, et al. 
Functional properties of five varieties of taro 
flour, and relationship to creep recovery and 
sensory characteristics of achu (taro based 
paste). J Food Eng. 2007;82(2):114-120. 
doi:10.1016/J.JFOODENG.2006.12.023

40. Marta H, Tensiska T. Functional and 
Amylographic Properties of Physically-
Modified Sweet Potato Starch. KnE Life 
Sciences. 2017;2(6):689-700. doi:10.18502/
KLS.V2I6.1091

41. Sriburi P, Hill SE. Extrusion of cassava 
starch with either variations in ascorbic acid 
concentration or pH. Int J Food Sci Technol. 
2000;35(2):141-154. doi:10.1046/J.1365-
2621.2000.00360.X

42. Kaur H, Gill BS, Karwasra BL. In vitro 
digestibility, pasting, and structural properties 
of starches from different cereals. Int J Food 
Prop. 2018;21(1):70-85. doi:10.1080/10942
912.2018.1439955

43. Mieles-Gómez L, Quintana SE, García-
Zapateiro LA. Ultrasound-Assisted Extraction 
of Mango (Mangifera indica) Kernel Starch: 
Chemical, Techno-Functional, and Pasting 
Properties. Gels 2023, Vol 9, Page 136. 
2023;9(2):136. doi:10.3390/GELS9020136

44. Ziegler V, Ferreira CD, da Silva J, et al. 
Heat-moisture treatment of oat grains and 
its effects on lipase activity and starch 
properties. Starch - Stärke. 2018;70(1-
2):1700010. doi:10.1002/STAR.201700010

45. Singh H, Sodhi NS, Singh N. Structure and 
Functional Properties of Acetylated Sorghum 
Starch. Int J Food Prop. 2012;15(2):312-325. 
doi:10.1080/10942912.2010.483633

 


