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Figure 1 SEM of pre-and post-treatment pea starch
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Figure 2 POM of pre-and post-treatment pea starch
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Table 1 Size distribution of starch granule
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Figure 3 Grading analysis of pre-and post-treatment pea starch
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Figure 4 XRD of pre-and post-treatment pea starch
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Figure 5 FT-IR of pre-and post-treatment pea starch
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Figure 6 DSC of pre-and post-treatment pea starch
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Figure 7 RVA of pre-and post-treatment pea starch
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Structure and Physicochemical Properties of Pea Starch by
Ball-millling Treatment

WANG Li-dong'*, LIU Ting-ting', KOU Fang'
(1. National Coarse Cereals Engineering Research Center , Heilongjiang Bayi Agricultural University ,

Daging 163319, China; 2. Food Science College . Northeast Agricultural University ., Harbin 150030, China)

Abstract: The structure and physicochemical properties of pea starch by ball milling were studied in this paper. The
granular morphology, crystal texture and physicochemical properties of it were further characterized using scanning electron
microscopy, laser particle size analyzer, X-ray diffractometry, infrared spectrometer, differential scanning calorimetry,
rapid visco analyzer. The results show that micronized pea starch granular is changed from smooth polygon to rough
irregular shape, its median diameter is increased 23. 28pum;, its polarized light is disappeared. The crystal structure of pea
starch is changed from polycrystalline to amorphous and is no new groups produced. Enthalpy and gelatinization point all is
decreased and has a better viscosity stability. Its hot paste stability and mechanical stability are better than those of native
pea starch.

Key words: Ball-milling treatment; Pea starch; Structure; Physicochemical properties
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