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This study continues the studies of Noosuk et al. to investigate the properties of four
Thai rice starches with different amylose content published in Starch/Stärke (2003, 55,
337–344). The composition, gelatinisation behaviour and paste viscosity of these
starches has been discussed previously. Here the amylopectin fine structure, amounts
and size of the amylose are reported and discussed with reference to the viscoelastic
behavior of the gels. The viscoelastic response was measured for 6 to 15% (w/w)
pastes (607C) and gels (257C) by oscillation (pastes and gels) and creep (gels). Visco-
elasticity was shown by all gels at concentrations.6% and the creep compliance could
be represented by a four element Burger model. G’ from oscillation, the instantaneous
elastic modulus and Newtonian viscosity from creep, increased strongly with both
starch and amylose concentration. Starch gels (30%, w/w) were monitored over 100 h,
by Fourier Transform Infra Red spectroscopy (FTIR) and dynamic oscillatory rheology
on storage at 257C. Changes were seen at similar rates, using the Avrami model, for the
two high-amylose (.20%) samples, but not for the other starches. Development of
crystallinity, at both 25 and 57C, was monitored by X-ray diffraction. Both the kinetics of
retrogradation and extent of crystallinity suggest that amylopectin retrogradation is
occurring in the high-amylose starch gels on storage but not in the lower amylose
samples. It is suggested that amylopectin retrogradation is promoted by retrograded
amylose. The fine structure of amylopectin may also be important, because samples
that showed no retrogradation on storage had an amylopectin with a high proportion of
amylopectin chains of DP 3–10 and a lower portion of chains of DP 11–22. In gels from
waxy wheat it has been reported that retrogradation does occur, which may be related
to the lower proportion of the shorter amylopectin chains in this material compared
with low amylose rice.
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1 Introduction

Studies of starch gelatinisation and how it then changes
on storage are complicated, as both gelatinisation and
retrogradation do not proceed to thermodynamic equilib-
rium. Pasting and storage conditions, as well as the
amount of water present, alter not only the amount of
structures present but also their size and stability. Many
methods are used to follow changes to the starch and all
will address slightly different issues [1]. Relating the
properties of the starch pastes to their constituents is also
difficult due to the differing components, both chemically
and structurally. In a previous paper by Noosuk et al. [2]
the structures of some rice starches from Thailand were

reported and discussed in terms of their pasting char-
acteristics, swelling volumes and viscosities at 607C
immediately after pasting. This paper uses some of the
same starches and investigates the viscoelastic proper-
ties of the rice pastes, particularly after cooling. Further
details of the fine structures of the rice amylopectin have
also been determined to assist in the interpretation of the
data.

Rice starches because of their uniform granules (shape,
size and size distribution) and the vast range of varietal
diversity offer an excellent model system to study the
effect of composition and physical characteristics on the
properties of pasted starches. The eating property most
associated with gelatinisation and storage is the marked
change in the rheology of starch suspensions [3], there-
fore this study concentrates on monitoring the viscoelas-
tic response of rice starch pastes at different concentra-
tions and on storage.
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Traits within rices that correlate with the physicochemical
properties and eating properties of rice can be difficult to
define. Of a range of measures the apparent amylose
level might explain the most variance, but still only 30%
of the properties can be explained by amylose levels
alone [4]. Amylose within the pasted starch will influence
structure on several levels. This mostly linear molecule
can reptate out of the swollen granule and can be pres-
ent in the continuous phase. On storage amylose, at ap-
propriate concentrations, will rapidly (hours) reorder and
aggregate [5, 6]. These changes are linked with a marked
change in the rheological properties of a starch paste [7].
The amylose interactions are very stable and tempera-
tures .1007C are required to melt out their association
[7]. Amylose left within the swollen granule might also
play a role in the changing rheological properties on
storage.

The amount and definition of “amylose” is also complex.
Lipid can combine with the amylose and this amylose
may not be measured. When amylose levels are quoted
the quantity can include a portion of the amylopectin, as
some chains within the branched polymer are long.
Therefore starches that have high apparent amylose
levels may contain more of the extra long amylopectin B
chains [8]. Amylopectin fine structure is thought to affect
the properties of rice or rice starch. For example, Ong and
Blanshard [9] found that hard cooking rice tended to have
more longer chain amylopectin than soft cooking rice. The
texture of the rice was critically controlled by the propor-
tion of the longest (DP 92–98) and shortest (DP � 25)
amylopectin chains. Han and Hamaker [10] reported that
content of long chains of amylopectin of rice starch was
negatively correlated with paste breakdown, while the
proportion of short chains of amylopectin was positively
correlated.

A feature of cooked rice grains or pastes is the amount
of residual granule structure remaining and therefore the
matrix is not homogenous. Models of the starch paste
are of a discontinuous phase (the remaining swollen
granules) and a continuous phase of amylose. Addi-
tional phase separation can occur during the retro-
gradation process. Therefore granule size, amylose-
amylopectin ratio, macromolecular organisation of the
granules, starch concentration and temperature-time
regimes are all important for the viscoelasticity of starch
gels [11, 12].

The objective of this study was therefore to investigate
the viscoelastic properties of four rice starch gels, using
dynamic and creep-compliance rheological tests, and
obtain sufficient information about the composition and
structure of the starch so that composition, structure and
properties of these rice starches could be related.

2 Materials and Methods

2.1 Materials

2.1.1 Starch source

Starches were obtained from four sources. These were
RD6 waxy rice (Rice Research Centre, Henchman, Thai-
land), aromatic Jasmine rice named Khao Dawk Mali 105
(Rice Research Centre, Patumthani, Thailand) and
Supanburi1 (Rice Research Centre, Patumthani, Thailand)
and a commercial rice starch sample (Cho Heng Rice
Vermicelli Factory Co. Ltd., Nakhon Pathom, Thailand).
Starch was extracted by wet milling using 0.3% sodium
chloride and presoaked wet rice grains (soaked in 0.3%
sodium chloride solution at 357C for 5 h). Protein was
removed from the starch using an alkaline method fol-
lowed by centrifugation [13, 14]. Starches were dried in a
hot air oven at 507C for 20 h.

2.1.2 Paste preparation

Samples used in the estimation of swelling, dynamic vis-
coelastic properties and retrogradation were prepared in
a Rapid Visco Analyser (RVA series 4, Newport Scientific,
Warriewood, NSW, Australia) that enables accurate con-
trol of time-temperature and shear profiles. The stirring
speed was 960 rpm for the first 10 s and 160 rpm for the
remainder of the test. Temperature and time were set as
follows; the sample was held at 507C for 1 min, ramped up
to 957C at 127C/min, held at this temperature for 2.5 min,
cooled to 807C, again at 127C/min, and held at this tem-
perature for a further 2 min.

2.1.3 Gel preparation

Starch pastes prepared in the RVA were then poured
immediately into moulds. After cooling at room tempera-
ture for 1 h, the pastes were covered and then stored at
57C for 12 h and transferred to the rheometer for creep or
oscillation tests at 257C.

2.2 Chemical composition

2.2.1 Proximate analysis

The moisture [15] and fat [16] content were determined
according to AOAC methods. The amount of protein was
assessed by the Dumas method [17] using a nitrogen
analyser (NA 2000, Fisons Instruments, Rodano, Italy).
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2.2.2 Amylose content

Amylose content was determined using a commercial
assay kit from Megazyme (Wicklow, Ireland) according to
the procedure described by Gibson et al. [18]. This meth-
od uses the specific binding properties of Concanavalin A
to non-reducing end-groups of amylopectin and thus
precipitates this fraction of the starch.

2.3 Structure and properties characterisation

2.3.1 Molecular weight of straight chain
molecules

The molecular weight of debranched starch was deter-
mined. Defatted starch (100 mg) was dispersed with 1 mL
ethanol and added to 10 mL of 1 M aqueous NaOH [19].
The suspension was left at room temperature for 24 h and
then heated in a boiling water bath for 15 min. After cool-
ing the solution was neutralised with 1 M aqueous HCl. To
debranch the starch 2 mL of this solution was treated with
isoamylase (20 mL) from Pseudomonas amylodermosa
(Hayashibara Biochemical Laboratories Inc., Okayama,
Japan) dispersed in 1 mL of acetate buffer (30 mM, pH 3.5)
and incubated in a water bath at 407C for 24 h. In order to
stop the reaction, samples were heated for 5 min in a
boiling water bath. After cooling and filtering through a
0.45 mm membrane samples were fractionated on a size
exclusion chromatography-multi angle laser light scatter-
ing-refractive index (SEC-MALLS-RI) system as describ-
ed by Ramesh [8]. After a guard column, five analytical
columns (one TSK GEL G4000 PWXL, two Asahipak GS-
320H, one TSK G2500 PWXL, and one TSK G-Oligo
PWXL) were used to separate the sample. The eluent was
a phosphate buffer at pH 8.6, flow rate 0.5 mL/min and a
temperature of 307C was used. Two in-line detectors were
used; a MALLS (Wyatt Technology Inc., Santa Barbara,
CA, USA) and a RI concentration detector (Optilab 903,
Wyatt Technology Inc., USA). The refractive index incre-
ment value (dn/dc) for this solute-solvent system is
0.152 mL/g [20]. The absolute weight average molecular
weight values, Mw, the number average molecular weight,
Mn, and polydispersity (Mw/Mn) value of amylose were
calculated from a Zimm plot using ASTRA software
(Wyatt Technology Inc., USA).

2.3.2 Amylopectin branch chain analysis

The size of the amylopectin branch chains was deter-
mined by high performance anionic exchange chroma-
tography (HPAEC) performed using a Dionex 100 system
and equipped with pulsed amperometric detector (PAD)
as described by Blennow et al. [21]. Starch samples

(150 mg) were dispersed in 5 mM aqueous sodium ace-
tate (20 mL) and heated in a boiling water bath for 6 min.
The samples were then cooled to room temperature and
isoamylase (15 mL) was added to debranch the amylo-
pectin during incubation at 377C for 4 h. After heating to
denature the enzyme the samples were cooled to 47C and
centrifuged. The supernatant was collected and diluted
five times before injection in the HPAEC system. The
samples were separated using a flow rate of 1 mL/min,
100 mM NaOH gradient profile: 0–2 min, 100 mM NaOH
and the following 0.6 M NaOAc gradient profile: 2–30 min,
and 100 mM NaOH gradient profile: 30–35 min.

2.3.3 Swelling mass ratio

The swelling mass ratio (Q) was determined for 0.7% (w/
w) starch pastes. The hot solution sampled from the RVA
canister was immediately centrifuged at 10006g for
15 min. The supernatant was removed by suction and the
weight of the residue determined [22, 23]. The swelling
mass ratio Q was calculated as the weight of the residue
divided by the weight of dry starch in the sample prior to
centrifugation.

2.3.4 Intrinsic viscosity

Samples (3%, w/v) were prepared in 5 M aqueous KOH
and were heated at 957C in a water bath for 10 min. The
samples were stirred overnight at ambient temperature.
The resulting clear solutions were filtered through glass
wool. Filtrates were diluted to give five different con-
centrations (1–4 mg/mL). The intrinsic viscosity measure-
ments were performed at 2560.057C using a Schott
Gerate automated measuring unit with a 2 mL capacity
Ostwald type viscometer that gave a flow time for distilled
water of 77.90 s. The intrinsic viscosity was determined
by measuring the flow times of the sample and using the
Huggin plot of (1/c(t/t0 –1) against c, where t0 is the flow
time for the solvent, t the flow time for the solution and c
the solution concentration.

2.4 Viscoelasticity

2.4.1 Oscillation

Starch pastes and gels (6–12%, w/w) were prepared in
the RVA and transferred to a Bohlin CVO rheometer
(Bohlin, Malvern, UK) equipped with cone and plate ge-
ometry (CP4/40). The measurements were performed in
the linear viscoelastic range (2% strain) and over a fre-
quency range of 0.1–10 Hz. The temperatures during
measurement were controlled at 60 and 257C for starch
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pastes and gels, respectively. The dynamic rheological
parameters (storage modulus G’, loss modulus G and
loss tangent tan d) were recorded. The surfaces of pastes
and gels were covered by paraffin oil during measurement
to prevent moisture loss.

As part of the studies on the effects of ageing for the
starch pastes, samples prepared at 30% (w/w) con-
centration in the RVA were immediately transferred to a
Bohlin rheometer fitted with CP4/40 geometry. At inter-
vals during a holding period of up to 100 h, at a constant
temperature of 257C, the rheology of the sample was
measured at a frequency of 0.2 Hz.

2.4.2 Creep

Rice starch gels prepared in the RVA were transferred to a
Bohlin CVO rheometer equipped with cone and plate ge-
ometry (PP20). The creep test was performed at 257C by
measuring the deformation while applying a constant
stress (10 Pa) in the linear viscoelastic range for 200 s, the
creep recovery was followed for a further 200 s. The gel
surface was covered by paraffin oil during measurement
to prevent moisture loss.

2.5 Measurement of starch order

2.5.1 Fourier transform infrared spectroscopy
(FTIR)

Starch pastes (20–40%, w/w) prepared in the RVA were
poured onto the diamond crystal of a temperature-con-
trolled single attenuated total reflectance (ATR) sampling
cell (Golden Gate, SpecAc, Orpington, UK) and then were
cooled immediately to 257C. An IFS48 spectrometer
(Bruker, Coventry, UK) equipped with a room temperature
deuterated triglycine sulphate (DTGS) detector was used.

Spectra were recorded at 257C at an angle of incidence
457. The spectra (32 scans) were recorded at a resolution
of 4 cm21. The spectrum of liquid water was subtracted
[24–26]. In order to monitor the changes in the sample
during storage, spectra were acquired at hourly intervals.
The change in molecular order was assessed using the
ratio of absorbance at 1047 cm21 to that at 1022 cm21 for
the deconvoluted spectra [26, 27].

2.5.2 Wide-angle X-ray diffraction

Starch pastes of 30% (w/w) prepared in the RVA were
cooled down immediately to 257C, covered and stored at
5 and 257C for 0, 1, 2, 3, 4 and 5 days. After storage a wide
angle X-ray diffractogram was acquired using a Bruker
AXS D5005 X diffractometer with an X-ray generator
equipped with a copper target, operating at 40 kV and
50 mA and producing CuKa radiation of approximately
1.54 Å wavelength. The diffractogram recorded was over
the 2y range of 47 to 387 with an interval of 0.17. Relative
crystallinity indices were determined from the area of the
diffractions at 2Y between 157 and 20.57, calculated after
normalisation by the standard deviation of the diffraction
intensities over the entire 2y range available and after the
subtraction of the diffractogram acquired on the fresh
paste.

3 Results and Discussion

3.1 Composition, structure and properties of
rice starches

Tab. 1 displays the composition, structure and properties
of the rice starches studied. The starches can be ranked
in terms of their amylose content as: Supanburi 1 .

commercial rice . Jasmine . RD6. The amylose Mw

obtained (1.8–2.96105 Da) were in the range previously

Tab. 1. Composition, structure and properties of rice starches.

Starches derived
from

Fat
content1

[%]

Protein
content1

[%]

Amylose2 Swelling
mass ratio2

[g swollen/g
dry starch]

Intrinsic
viscosity1

[mL/g]
Content
[%]

Mw

[6105]
Mn

[6105]
Mw/ Mn

1 RD6 rice 0.66 6 0.10 0.64 6 0.00 2.08 6 0.22 NA NA NA 34.64 6 0.03 192 6 0
2. Jasmine rice 0.67 6 0.14 0.70 6 0.01 15.14 6 0.21 2.3 6 0.5 1.6 6 0.3 1.4 6 0.5 21.89 6 0.06 185 6 6
1 Commercial rice 0.41 6 0.07 0.56 6 0.03 21.21 6 0.19 2.8 6 0.5 2.3 6 0.4 1.2 6 0.3 17.83 6 0.02 171 6 6
1 Supanburi 1 rice 0.67 6 0.07 0.79 6 0.05 22.43 6 0.15 2.9 6 0.2 2.4 6 0.2 1.2 6 0.4 14.69 6 0.06 156 6 7

1 means of duplicate 6 SD.
2 means of triplicate 6 SD.
NA not available.
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reported for rice starch amylose using the same tech-
nique (enzyme debranching followed by SEC-MALLS) [8,
28]. However, the molecular weight of Jasmine amylose
was notably lower than that of the high-amylose contain-
ing samples. The intrinsic viscosity [Z] was in the range
156–192 mL/g and increased with increasing amounts of
amylopectin, which is in line with other values reported for
rice [29, 30]. The [Z] values fall between that of potato
starch (224 mL/g) and wheat starch (137 mL/g) [31, 32].

The lengths of the amylopectin chains are thought to have
a major impact on the properties of rice starch and the
lengths of the chains can vary [9, 10, 28, 29, 33–35]. Often
three types of chain are defined: short- (DP 5–10), medi-
um- (DP 11–22) and long-chain fraction (DP 23–40).
Chains much longer than these are often considered to
originate from the amylose fraction, but there is an
increasing body of evidence that amylopectin can contain
chains in excess of DP 50 and these can be found after
debranching amylopectin. Chains of this length will bind
iodine to produce absorbances the same as those nor-
mally associated with amylose [36]. We have previously
shown that the amount of long B chains increases with
the apparent amylose content of the starches [8].

Fig. 1 shows the chain length distribution profiles for the
current samples. The high-amylose rice starches
(Supanburi 1 and Commercial rice) had the largest pro-
portion of medium and the lowest proportion of short
chains. Conversely, the waxy and medium rice (RD and
Jasmine) starches had the largest proportion of short-
and the lowest proportion of medium-chains. It would
therefore seem that when high levels of amylopectin are
present these macromolecules seem to contain more
short chains. This is in accord with the findings of Reddy
et al. [19], Takeda et al. [33] and Vandeputte et al. [37] for
rice starches and other workers for a wide range of star-
ches of differing botanical origin [38–40]. Also the Jas-
mine rice seems to have a higher proportion of long
chains compared to the other three rice samples. There-
fore the characteristics of the amylopectin, as well as the
amount of the branched polymer differ, for the samples.

Fig. 1. Chain length distribution of starch amylopectin.

3.2 Viscoelastic properties of rice starch gels

The rheology of the starch pastes will depend on the
amount and type of polymer in solution and the amounts
retained in the swollen granule. In the previous paper [2]
the viscosities for the Thai rice starches were measured in
the shear rate range 50–1000 s21 and on pasting using an
RVA. An inverse correlation was found between the swel-
ling volumes and the amylose content. The consistency
index and viscosity showed a dependence on the con-
centration and the notional volume fraction parameter cQ
(concentration %6swelling mass ratio). Similar results
were found for the dynamic viscosity values for the starch
pastes (6–12%) measured at 607C immediately after
pasting. Fig. 2 displays the complex viscosity measured
at a frequency of 1 Hz as a function of cQ. Both the com-
plex viscosity and the steady shear viscosity show a
much weaker dependence on cQ for the waxy rice (RD6).
For the higher amylose rice starches, one would expect
greater amounts of exuded linear starch molecules at the
intergranular space. It is this amylose that is important for
the development of rigid three-dimensional network
structures.

Of primary interest to this current work are the properties
of the pastes when they have cooled. When first formed
and measured at 607C the oscillatory response of starch
pastes showed higher values of G’ than G” in all cases.
Storage overnight at 57C and measurements at 257C
resulted in increased viscosity. Both G’ and G’’ increased,
but this was particularly notable for the G’ values. Fig. 3
shows G’ measured at a frequency of 1 Hz, at starch
concentrations of 6–15%. The order for the values of G’
is: high-amylose . medium-amylose . waxy rice starch.
An approximately linear relationship between G’ and
concentration seems to exist and this is particularly clear
for the highest amylose starch (regression value R2 =0.98)
where the slope is most pronounced. This linear relation-

Fig. 2. The relationships between log complex viscosity
(Z*) and log cQ measured at 1 Hz and 607C. Starch gels
derived from RD6 (^), Jasmine (u), commercial (n) and
Supanburi 1 rice (s).
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Fig. 3. The relationships between concentration and
elastic modulus (G’) of starch gels measured at 257C.
Starch gels derived from RD6 (^), Jasmine (u), commer-
cial (n) and Supanburi 1 rice (s).

ship between concentration and G’ has been noted for
other starches (e.g. over the range 6–30% for potato,
wheat and maize starch gels [41] and for 4–8% corn
starch pastes [42]). If the concentration dependences of
G’ are fitted to the power of the concentration ([C]), high
R2 values are still obtained, and the dependency varied
between [C]2.61 for Supanburi 1 and [C]0.92 for RD6. The
dependency of the elastic modulus on starch concentra-
tion is normally reported to be [C]2.1–2.9 [19, 43]. However,
these values are for starches containing substantial
amounts of amylose and the dependency is less for waxy
samples [44].

Another method to observe the viscoelastic behaviour of
the stored gels is to look at creep compliance and recov-
ery. Fig. 4 displays creep compliance – creep recovery
curves, at 257C for rice starch gels at 6 to 15% (w/w)
concentration after overnight storage at 57C. All the star-
ches show viscoelastic behaviour except for the 6% RD6
rice starch gel, for which the compliance curve increases
linearly as a function of time and no retardation phenom-
enon is recorded. For the other gels, after sufficient time
has passed, the compliance increased linearly with time
at a steady flow rate. When the stress was suddenly
removed (t = 200 s), only the elastic and retarded elastic
parts of gel were recovered. The response is often fitted
to a model consisting of a Maxwell element in series with
a single Voigt element (a four-element Burger model) as
described by Equation (1):

JðtÞ ¼ J0 þ J1 1 � exp � t
t1

� �� �
þ t
ZN

(1)

Where J(t) is the measured compliance, J0 and J1 are the
compliances of the Maxwell and Voigt springs respec-
tively, ZN is the viscosity of the Maxwell dashpot and t1 is
the retardation time associated with the Voigt element.
The parameters obtained are displayed in Tab. 2. The
instantaneous elastic modulus (G0=1/J0) reflects the
minimally disturbed sample with most structural bonds
intact, while the Newtonian viscosity (ZN) represents the
state of material in flow with structural bonds broken [42].

Fig. 4. Creep compliance and creep recovery of rice starch gels derived from RD6 (a), Jasmine (b),
Commercial (c) and Supanburi 1 rice (d) at various concentrations.
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Tab. 2. The viscoelastic parameters of the rice starches gels at 257C analysed by creep and dynamic viscoelastic meas-
urements at 1 Hz.

Starch derived
from

Concen-
tration
[%, w/w]

Creep Dynamic viscoelastic

G0

[Pa]
Gn

[Pa]
Zn

[Pa?s]
ZN

[P?s]
tn
[s]

G0

[Pa]
G0 0

[Pa]
tan d

RD6 rice 6 – – – 1.646101 – 30 9 0.305
9 18 18 3.936102 8.666x102 22 34 13 0.388

12 21 25 6.716102 4.586103 27 48 19 0.402
15 31 35 1.026103 1.166104 29 71 27 0.403

Jasmine rice 6 48 93 2.226103 5.006104 24 132 15 0.111
9 132 439 1.116104 1.436105 25 195 28 0.145

12 172 396 1.016104 1.336105 26 266 41 0.161
15 318 1 023 2.926104 2.566105 29 461 76 0.165

Commercial rice 6 196 1 001 2.006104 2.326105 20 208 20 0.096
9 617 8 201 1.216105 1.676106 15 648 45 0.069

12 833 7 458 1.066105 1.786106 14 1039 60 0.058
15 1718 9 073 1.076105 3.316106 12 1520 93 0.061

Supanburi 1 rice 6 429 4 123 7.376104 7.146105 18 219 22 0.100
9 909 9 358 1.616105 1.496106 17 908 54 0.059

12 1330 18 657 3.166105 2.176106 16 1591 92 0.058
15 2584 29 407 3.506105 6.746106 12 2403 134 0.056

G0: Instantaneous elastic modulus; G1: Retarded elastic modulus; Zn: Voigt viscosity; ZN: Newtonian viscosity; t1: Retar-
dation time; G’: Elastic modulus; G0 0: Viscous modulus.

Tab. 2 also compares the creep and oscillatory parame-
ters for the starch gels. G0 and ZN were found to increase
with increasing amylose content and concentration of
starches. G0 was in the same order of magnitude as G’ at
1 Hz for all rice starches’ gels, as also reported by other
authors [45–47].

The t values followed the same trend as tan d, in that they
decreased with increasing amylose content of the star-
ches. Increasing concentrations of starches for the low-
amylose gels correlated with increased values of t and
tan d, but for samples containing .20% amylose the
values fell as the concentration increased. Tan d values for
non-waxy rice starch gels are quoted as , 0.2 at starch
concentrations 15% on first cooling to 257C [44, 47]. The
lower values obtained here correspond to the longer
ageing and solidification of the gels, but tan d . 0.2 are
indicative of the low-amylose gels [44]. At the higher
starch levels these no-/ low-amylose gels appear to be
less “solid” (tan d increases) when the gels contain more
total starch. The concentrations of starch used are far in
excess of the c* values and these starches have high
swelling volumes and therefore the paste will mostly
consist of close-packed swollen granules with little or no
leached amylose between. The amylose contributes not
only to the firmness within the swollen granule, but also to
interactions between close-packed granules. This results
in a network formation and will make an important con-

tribution to the overall modulus. Without the linking of the
granules one with another, and perhaps as the con-
centration becomes greater and the granules contain less
water, the elastic nature of the sample is reduced.

For equal concentrations of starch, it can be considered
that the amylose is much more effective in producing a
high storage modulus than the swollen granule. The lea-
ched amylose will self-associate and form strong struc-
tures in which the granules are embedded. At high con-
centration much of the amylose will not leach out of the
granule and therefore reinforce the granule as the amylo-
pectin self-associates.

3.3 Kinetics of retrogradation of rice starches
gels

Having established the properties of the four Thai star-
ches over a range of concentrations, the changes occur-
ring within the pastes were followed as they were stored
for up to 100 h at 5 and 257C. All the starches studied for
this part of the work had a total starch concentration in the
range 20–40% and the amylose levels would have been
,0.7, 4.5, 6.3, 6.7% for the RD6, Jasmin, commercial and
Supanburi 1 rice starch, respectively. Amylose could be
expected to gel at concentrations in excess of 1.2% [48].
The major impact of the amylose gelation should have
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already occurred by the time the samples had cooled
from pasting [7], but additional and continuing changes to
the amylose should not be completely ruled out.

The development of order within 30% starch gels on
storage at 257C was measured by FTIR and inferred from
the storage modulus. The results are shown in Fig. 5. The
storage modulus shows no development in structure on
storage for the low- and medium-amylose rice whereas
the two high-amylose samples show substantial retro-
gradation, the extent being greatest for the Supanburi 1
sample. There are some differences in the ratio for the
FTIR data that corresponds to the amount of order in the
samples at time zero. The high-amylopectin samples had
the highest initial values, but these did not increase with
time. This contrasted with the Supanburi 1 and commer-
cial sample where the amount of FTIR order increased
with storage.

The effect of concentration on retrogradation rate of dif-
ferent concentrations of rice starch gels was studied
(Fig. 6). It was found that an increase in short-range mo-
lecular order with time at 257C to an apparent plateau

Fig. 5. Structure development during the retrogradation
at 257C of rice starches gels (30%, w/w) measured by
rheometer (a) and FTIR ratio of peaks at 1047/1022 (b).
Starch gels derived from RD6 (^), Jasmine (u), commer-
cial (n) and Supanburi 1 rice (s). The lines depict the fit
using the Avrami equation.

Fig. 6. The recovery of short-range molecular order dur-
ing the retrogradation (as measured by FTIR) at 257C of
Supanburi 1 rice starch gels at various concentrations.

value was concentration-dependent for Supanburi 1 rice
starch (20–40%, w/w). Results suggest that increasing
starch concentration leads to a greater proportion of the
available material participating in ordered structures, giv-
ing rise to more three-dimensional networks in starch gels
during retrogradation.

The other method that can be used to see order in starch
gels is X-ray diffraction. This revealed that rice starch ret-
rograded, under the conditions used, to a B type poly-
morph, with peaks at angles of 6 and 17. It would gen-
erally be accepted that the crystallisation is due to clus-
ters of short amylopectin chains. It is thought that longer
amylopectin chain length favours the B polymorph [49,
50]. Crystallisation can be seen most clearly for the
Supanburi starch gel stored at 57C (Fig. 7), but was also
obvious for the commercial rice at 257C storage.

It is possible to get quantitative data from the diffracto-
grams, but this is difficult for materials like gels where the
concentration of the polymer is low. Even if these samples

Fig. 7. Crystallinity development in rice starch gels during
storage at 257C and 57C for 120 h. Arrows denote growing
peaks.
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had undergone full retrogradation only about 10% of the
sample would be crystalline. Measures for the amount of
crystallinity have been calculated for the samples on
storage and again very low levels of crystallinity were seen
for the Jasmine and RD6 samples, while substantial
amounts were seen on storage at both 5 and 257C for the
commercial and Supanburi 1 samples. The best estimate
of% crystallisation suggests that the commercial high-
amylose starch had a higher final crystallinity than the
Supanburi 1 starch for storage at 257C. This is not the
same order suggested by the FTIR and rheology data. It is
possible that the calculations are complicated by some
polymorphism being present in the sample. Sasaki et al.
[51] used dynamic rheology to follow the development of
structure in gels formed from wheat starches of different
amylose contents stored at 57C. The final moduli obtained
for the higher amylose starches (amylose content range
18.5 to 28.6%) were similar to that observed in our rice
work. The faster kinetics they found could be explained by
the lower temperature. For waxy wheat starches (amylose
contents 1.4% and 1.7%) they observed significant
structure development at 57C, which we did not see in our
X-ray study for the RD6 waxy rice and the Jasmine rice
starch. To directly compare the starches it would be nec-
essary to use the same techniques at the same tempera-
tures, but there is a suggestion that gels from the lower
amylose rice starches are less susceptible to retro-
gradation than wheat starches. A possible explanation for
these differences in retrogradation is the higher proportion
of the very short amylopectin chains (DP ,9) for the lower
amylose rice starches (Fig. 1), Compared to high amylose
wheats the waxy samples had a higher proportion of the
shorter chains, however the numbers of very short chains
in the wheat amylopectin were less than in the rice sam-
ples. Shi and Seib [52] found from studies on waxy star-
ches that the short chains reduced retrogradation, but
Würsch et al. [53] showed that if the A chain length is
reduced below DP 10 than retrogradation will not occur.

The rates for retrogradation for our data can be modelled
from the Avrami equation:

Y(t) = Y? 2 (Y? 2 Y0)exp(2ktn) (2)

Where Y? is the value of the measured parameter (FTIR,
rheology or crystallinity by X-ray) at the longest time and
Y0 is the initial value. The exponent n was taken as 1, be-
cause it has been demonstrated that the basic mechan-
ism of retrogradation of starch is instantaneous nuclea-
tion followed by a rod-like growth of crystals, but values
up to two have also been determined for amylopectin
retrogradation [54].

The values obtained for the retrogradation rate (k) are
given in Tab. 3. The retrogradation rates tended to de-
crease with increasing starch concentration over the
range investigated. However, if the concentrations were
further increased the rates could be expected to be
greater [55]. No difference in retrogradation rate was
found between the two varieties of high-amylose rice
(Tab. 3).

Another useful way of looking at the data for all the meth-
ods that show reordering of the starches on storage is to
normalise the values to those obtained for the longest
storage period. These data are shown in Fig. 8. The
Avrami parameters (Tab. 3) that predict the kinetics
determined by the FTIR and rheological methods are very
similar and this is born out by Fig. 8. However, the kinetic
for the development of X-ray crystallinity was much
slower compared to the development seen for the other
two measurement techniques. If storage was at 57C the
rate of X-ray order was much faster then when the sample
was stored at 257C (Fig. 7).

The data presented here could be explained in terms of
molecular ordering and different length scales being
detected by the methods. The amount of retrogradation
and the rate of retrogradation are also important to dis-
tinguish. Previous work has indicated that FTIR gives an
indication of order at very small length scales. In studies
with waxy maize changes in the FTIR absorbance pat-
terns are seen before changes in NMR or DSC can be
detected [54]. It would appear that there is a change in
FTIR order in the first five hours of storage and this may
well reflect ordering of parts of the amylose chains as well

Tab. 3. Retrogradation rates of rice starches gels (30%, w/w) calculated by the Avrami equation.

Data analysed from Retrogradation rate [61025 s21]

Commercial
rice starch (30%)

Supanburi 1 rice starch

20% 30% 40%

Short-range molecular order from FTIR1 0.86 1.17 0.88 0.83
Elastic modulus (G’) 0.97 – 0.93 –

1 Ratio of absorbance at wave number 1047 to 1022.

 2005 WILEY-VCH Verlag GmbH & Co. KGaA, Weinheim www.starch-journal.de



596 P. Noosuk et al. Starch/Stärke 57 (2005) 587–598

Fig. 8. Comparison of the relative extent of the retro-
gradation of starches derived from commercial (a) and
Supanburi 1 rice (b) as measured by the different physical
techniques at 257C.

as the amylopectin. At the start of storage there is more
order for the high-amylopectin samples, but they are
quickly superseded by the high-amylose containing
samples. In this study the change in the rheology occurs
at the same rates as the changes in the FTIR.

The change in the X-ray pattern is due to the amylopectin
crystallites and occurs after the changes seen for the vis-
cosity and FTIR. This could be expected if the mechanism
is considered to be a helical formation, followed by asso-
ciation of the helices to form structures of longer order.
Despite the higher quantities of amylopectin in the waxy
samples, no amylopectin retrogradation was seen. From
the rheology results and FTIR one would infer that the
greatest amount of order occurs in the Supanburi 1 and
commercial rice samples, while the low-amylose and
waxy rice show no change in structure on storage. When
calculated from the X-ray diffractograms the commercial
rice sample did seem to produce more crystals than the
comparable Supanburi 1 sample. However, much more
work would be required to show that under the conditions
used the two varieties of rice produced differing amounts
and / or types of amylopectin crystals.

Changes during longer term storage is normally ascribed
to amylopectin retrogradation. Here the total amount of
order and the rate at which this occurs is greatest for
samples containing high levels of amylose. The extent to
which recrystallisation occurs, as evidenced by the X-ray
pattern observed at 57C, cannot be explained by changes
to only the amylose. There are two possibilities as to why
there is greater amylopectin retrogradation in the high-
amylose starches:

Firstly the low-amylose starches (RD6 and Jasmine rice)
have a greater proportion of short chains in their amylo-
pectin and as previously discussed these may reduce the
effective recrystallisation of the amylopectin.

Secondly, amylose may play a direct role. It has been
suggested [56] that amylose that retrogrades rapidly will
form an ordered matrix on a molecular level, which can
act as seed nuclei for amylopectin molecules, accelerat-
ing the aggregation and crystallisation of amylopectin.
Another factor is the possible co-crystallisation of the
amylopectin and amylose molecules and the location of
these macromolecules [7, 57, 58]. The role of lipids inter-
acting with the amylose or directly or indirectly with the
amylopectin may also need to be considered [59, 60].

4 Conclusions

The work in the study shows the strong dependence of the
viscoelastic properties of starch gels on the amylose con-
tent. These can only be partly explained by an amylose
network between granules and reinforcement of swollen
granules. The rapid change that occurs on storage is con-
sidered to be due to the amylose gelation. This is used to
explain the cooling and holdingpattern seen in viscograms
where “setback” is not high for low-amylose samples.
Granule rigidity after pasting will increase with amylose
content, not only because of interactions between amy-
lose chains within the swollen granule, but also because of
interactions between long B chains of amylopectin. These
long chains are present at higher levels in the high-amylose
starches. Interactions involving long regions of unsub-
stituted glucan chains will occur at 607C and increase in
extent with time as the temperature decreases. This gives
greater granule rigidity and causes interactions between
close-packed granules resulting in network formation and
results in a further important contribution to the overall
modulus. Changes occurring over long time periods al-
most certainly involved amylopectin reordering but this is
promoted by the presence of amylose.

No single measure would explain the differences seen for
these starches, but the concept that short-term changes
to starch pastes are due to amylose while the change
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during longer term storage is solely due to amylopectin
needs to be reconsidered if an understanding of the
changes in the eating quality of starch on storage is be
understood and predicted.

References

[1] A. Abd Karim, M. H. Norziah, C. C. Seow: Methods for the
study of starch retrogradation. Food Chem. 2000, 71, 9–36.

[2] P. Noosuk, S. E. Hill, P. Pradipasena, J. R. Mitchell: Struc-
ture-viscosity relationships for Thai rice starches. Starch/
Stärke 2003, 55, 337–344.

[3] A. C. Eliasson: Starch: Physicochemical and functional
aspects, in Carbohydrates in Food, (Ed. A. C. Eliasson),
Marcel Dekker Inc., New York, 1996, pp. 431–503.

[4] Y. Tan, H. Corke: Factor analysis of physicochemical prop-
erties of 63 rice varieties. J. Sci. Food Agric. 2002, 82, 745–
752.

[5] M. J. Gidley, P. V. Bulpin: Aggregation of amylose in aqueous
systems: the effect of chain length n phase behaviour and
aggregation kinetics. Macromolecules 1989, 22, 341–346.

[6] B. J. Goodfellow, R. H. Wilson: A fourier-transform IR study
of the gelation of amylose and amylopectin. Biopolymers
1990, 30, 1183–1189.

[7] M. J. Miles, V. J. Morris, P. D. Orford, S. G. Ring: The roles of
amylose and amylopectin in gelation and retrogradation of
starch. Carbohydr. Res. 1985, 135, 271–281.

[8] M. Ramesh, K. R. Bhattacharya, J. R. Mitchell: Amylose
content of rice starch. Starch/Stärke 1999, 51, 311–313.

[9] M. H. Ong, J. M. V. Blanshard: Texture determinants in
cooked, parboiled rice .1. rice starch amylose and the fine-
structure of amylopectin. J. Cereal Sci. 1995, 21, 251–260.

[10] X. Z. Han, B. R. Hamaker: Amylopectin fine structure and
rice starch paste breakdown. J. Cereal Sci. 2001, 34, 279–
284.

[11] B. Launay, J.-L. Doublier, G. Cuvelier: Flow properties of
aqueous solutions and dispersions of polysaccharides, in
Functional Properties of Food Macromolecules, (Eds. J. R.
Mitchell, D. A. Ledward), Elsevier Applied Science Publish-
ers, London, 1986, pp. 1–78.

[12] C. G. Biliaderis, J. Zawistowski: Viscoelastic behavior of
ageing starch gels: Effect of concentration, temperature,
and starch hydrolyzates on network properties. Cereal
Chem. 1990, 67, 240–246.

[13] K. Yamamoto, S. Sumie, O. Toshio: Properties of rice starch
prepared by alkali method with various concentrations.
Denpun Kagaku 1973, 20, 231–233.

[14] B. O. Juliano: Rice Starch: production, properties and uses,
in Starch: Chemistry and Technology (Eds. R.L. Whistler, J.
N. BeMiller, E. F. Paschall), Academic Press, New York,
1984, pp. 516–528.

[15] Association of Official Analytical Chemistry: Official Method
of Analysis of AOAC International, 16th ed. Method 925.10,
AOAC, USA, 1995.

[16] Association of Official Analytical Chemistry: Official Method
of Analysis of AOAC International, 16th ed. Method 925.85,
AOAC, USA, 1995.

[17] American Association of Cereal Chemists: Approved Meth-
ods of the AACC, 10th ed. Method 46–30, USA, 2000.

[18] T. S. Gibson, V. A. Solah, B. V. McCleary: A procedure to
measure amylose in cereal starches and flours with con-
canavalin A. J. Cereal Sci. 1997, 25, 111–119.

[19] K. R. Reddy, S. Z. Ali, K. R. Bhattacharya: The fine-structure
of rice-starch amylopectin and its relation to the texture of
cooked rice. Carbohydr. Polym. 1993, 22, 267–275.

[20] W. Banks, C. T. Greenwood, J. Sloss: Light scattering stud-
ies on aqueous solutions of amylose and amylopectin. Car-
bohydr. Res. 1969, 11, 399.

[21] A. Blennow, S. B. Engelsen, L. Munck, B. L. Moller. Starch
molecular structure and phosphorylation investigated by a
combined chromatographic and chemometric approach.
Carbohydr. Polym. 2000, 41, 163–174.

[22] T. J. Schoch: Swelling power and solubility of granular
starch, in Methods in Carbohydrate Chemistry (Ed. R. L.
Whistler), Academic Press, New York, 1964, pp. 106–108.

[23] A.–C. Eliasson: Starch gelatinization in the presence of
emulsifiers. A morphological study of wheat starch. Starch/
Stärke 1985, 37, 411–415.

[24] D. C. Lee, P. I. Haris, D. Chapman, R. C. Mitchell: Determi-
nation of protein secondary structure using factor analysis of
infrared spectra. Biochemistry 1990, 29, 9185–9193.

[25] N. Wellner, P. S. Belton, A. S. Tatham: Fourier transform IR
spectroscopic study of hydration-induced structure chan-
ges in the solid state of omega-gliadins. Biochem. J. 1996,
319, 741–747.

[26] O. Sevenou, S. E. Hill, I. A. Farhat, J. R. Mitchell: Organisa-
tion of the external region of the starch granule as deter-
mined by infrared spectroscopy. Int. J. Biol. Macromol.
2002, 31, 79–85.

[27] J. K. Kauppinen, D. J. Moffatt, H. H. Mantsch, D. G.
Cameron: Fourier self-deconvolution: A method for resolv-
ing intrinsically overlapping bands. Appl. Spectros. 1981,
35, 271–276.T.

[28] T. Tongdang, Ph. D. Thesis: Molecular Structure of Native
and Processed Rices. The University of Nottingham, 2001.

[29] S. Hizukuri, Y. Takeda, N. Maruta, B. O. Juliano: Molecular-
structures of rice starch. Carbohydr. Res. 1989, 189, 227–
235.

[30] Y. Takeda, S. Hizukuri, B. O. Juliano: Structures of rice
amylopectins with low and high affinities for iodine. Carbo-
hydr. Res. 1987, 168, 79–88.

[31] L. A. Paterson, D. B. Mat Hashim, S. E. Hill, J. R. Mitchell, J.
M. V. Blanshard: The effect of low levels of sulphite on the
swelling and solubility of starches. Starch/Stärke 1994, 46,
288–291.

[32] L. A. Paterson, J. R. Mitchell, S. E. Hill, J. M. V. Blanshard:
Evidence for sulfite induced oxidative reductive depolymer-
isation of starch polysaccharides. Carbohydr. Res. 1996,
292, 143–151.

[33] Y. Takeda, S. Hizukuri, C. Takeda, A. Suzuki: Structures of
Indica rice starches (Ir48 and Ir64) having intermediate affi-
nities for iodine. Carbohydr. Res. 1989, 187, 287–294.

[34] S. Lu, L. N. Chen, C. Y. Lii: Correlations between the fine
structure, physicochemical properties, and retrogradation of
amylopectins from Taiwan rice varieties. Cereal Chem. 1997,
74, 34–39.

[35] C. P. Villareal, S. Hizukuri, B. O. Juliano: Amylopectin staling
of cooked milled rices and properties of amylopectin and
amylose. Cereal. Chem. 1997, 74, 163–167.

[36] J. M. Bailey, W. J. Whelan: Physical properties of starch 1.
Relationship between iodine stain and chain length. J. Biol.
Chem. 1961, 236, 969–973.

[37] G. E. Vandeputte, R. Vermeylen, J. Geeroms, J. A. Delcour:
Rice starches. 1. Structural aspects provide insight into
crystallinity characteristics and gelatinsation behaviour of
granular starch. J. Cereal Sci. 2003, 38, 43–52.

 2005 WILEY-VCH Verlag GmbH & Co. KGaA, Weinheim www.starch-journal.de



598 P. Noosuk et al. Starch/Stärke 57 (2005) 587–598

[38] C. Takeda, Y. Takeda, S. Hizukuri: Structure of the amylo-
pectin fraction of amylomaize. Carbohydr. Res. 1993, 246,
271–281.

[39] I. Hanashiro, J. Abe, S. Hizukuri: A periodic distribution of
the chain length of amylopectin as revealed by high-perfor-
mance anion-exchange chromatography. Carbohydr. Res.
1996, 283, 151–159.

[40] J. Silverio, H. Fredriksson, R. Andersson, A.–C. Eliasson, P.
Åman: The effect of temperature cycling on the amylopectin
retrogradation of starches with different amylopectin unit
chain length distribution. Carbohydr. Polym. 2000, 42, 175–
184.

[41] S. G. Ring: Some studies on starch gelation. Starch/Stärke
1985, 37, 80–83.

[42] I. D. Evans, D. R. Haisman: Rheology of gelatinised starch
suspensions. J. Texture Stud. 1979, 10, 347–370.

[43] C. G. Biliaderis, B. O. Juliano: Thermal and mechanical-
properties of concentrated rice starch gels of varying com-
position. Food Chem. 1993, 48, 243–250.

[44] M. –L. Tsai, C. –F. Li, C. –Y. Lii: Effects of granular structures
on the pasting behaviours of starches. Cereal Chem. 1997,
74, 750–757.

[45] H. J. Liao, P. E. Okechukwu, S. Damodaran, M. A. Rao:
Rheological and calorimetric properties of heated corn
starch soybean protein isolate dispersions. J. Texture Stud.
1996, 27, 403–418)=

[46] A. Giboreau, G. Cuvelier, B. Launay: Rheological behaviour
of three biopolymer/water systems, with emphasis on yield
stress and viscoelastic properties. J. Texture Stud. 1994, 25,
119–137.

[47] R. Jena, S. Bhattacharya: Viscosity characterization of rice
gel. J. Texture Stud. 2003, 34, 349–360.

[48] M. Tako, S. Hizukuri: Evidence for the conformational tran-
sitions in amylose. J. Carbohydr. Chem. 1995, 48, 613–622.

[49] S. Hizukuri, T. Kaneko, Y. Takeda: Measurement of chain
length of amylopectin and its relevance to the origin of
crystalline polymorphism of starch granules. Biochem. Bio-
phys. Acta 1983, 760, 188–191.

[50] M. J. Gidley, P. V. Bulpin: Crystallisation of malto-oligo-
saccharides as models of the crystalline forms of starch:

minimum chain-length requirement for double helices. Car-
bohydr. Res. 1987, 161, 291–300.

[51] T. Sasaki, T. Yasui, J. Matsuki, T. Satake: Comparison of
physical properties of wheat starch gels with different amy-
lose content. Cereal Chem. 2002, 79, 861–866.

[52] Y.–C. Shi, P. A. Seib: The structure of four waxy starches
related to gelatinization and retrogradation. Carbohydr. Res.
1992, 227, 131–145.

[53] P. Würsch, D. Gumy: Inhibition of amylopectin retro-
gradation properties of different starches. Carbohydr. Res.
1994, 256, 129–137.

[54] M.–A. Ottenhof, S. E. Hill, I. A. Farhat: Comparative study of
the retrogradation of intermediate water content waxy
maize, wheat and potato starch. J. Agric. Food Chem. 2005,
53, 631–638.

[55] P. D. Orford, S. G. Ring, V. Carroll, M. J. Miles, V. J. Morris:
The effect of concentration and botanical source on the
gelation and retrogradation of starch. J. Sci. Food Agric.
1987, 39, 169–177.

[56] J. J. G. van Soest, H. Tournois, D. de Wit, J. F. G. Vlie-
genthart: Retrogradation of potato starch as studied by
fourier-transform infrared-spectroscopy. Starch/Stärke
1994, 46, 453–457.

[57] P. L. Russell, C. S. Berry, P. Greenwell: Characterisation of
resistant starch from wheat and maize. J. Cereal Sci. 1989,
9, 1–15.

[58] V. M. Leloup, P. Colonna, S. G. Ring: Physicochemical
aspects of resistant starch. J. Cereal Sci. 1992, 16, 253–266.

[59] B. Conde-Petit, F. Escher: Influence of starch-lipid com-
plexation on the aging behaviour of high-concentrated
starch gels. Starch/Stärke 1994, 46, 172–177.

[60] A. C. Eliasson, G. Ljunger: Interactions between amylo-
pectin and lipid additives during retrogradation in a model
system. J. Sci. Food Agric. 1988, 44, 353–361.

(Received: February 10, 2005)
(Revised: August 8, 2005)
(Accepted: August 11, 2005)

 2005 WILEY-VCH Verlag GmbH & Co. KGaA, Weinheim www.starch-journal.de


