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Relationship Between Texture Properties and Molecular Structure of A,B-Type
Wheat Starch

LIU Jia, CHEN Ling, LILin, LI Xiao-xi, SU Jian-yu
(Research Institute of Light Industry and Chemical Engineering, South China University of Technology,
Guangzhou 510640, China)

Abstract: The gel texture properties of wheat A-, B-type starch were investigated by using TA-XT2i texture
analyzer. The results show that the B-type starch gel has higher springiness and cohesiveness than that of
A-type starch gel, and the springiness and cohesiveness of the whole wheat starch is mainly influenced by
B-type starch. In order to reveal the relationship between molecular structure and gel texture properties of A-,
B-type wheat starch, the molecular weight distribution and the conformation and structure of A- and B-type
wheat starch were investigated by method of gel permeation chromatography coupled with multiangle light
scattering (GPC-MALS) and method of rotary rheology. The results show that the weight-average molecular
mass (M) and number-average molecular mass (M,) of A-type starch are both larger than that of B-type starch,
and B-type starch has broader molecular weight distribution. Furthermore, the molecular conformations of A-
and B-type were obtained by the slopes of the curves of log R,—log M,. It was found that the molecular
conformation of B-type starch is random coil-like and has more branch structure, which tends to form network
structure and causes the B-type starch to have a higher springiness and cohesiveness.
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