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High pressure homogenization on the effect of mung bean starch

mechanochemistry properties

DONG Hai<hou”

( College of Food Science and Engineering Shandong Agricultural University Tai’ an 271018 China)

ABSTRACT Mung bean was homogenized by 100MPa for once three five and seven times respectively. The mi-

crostructure and physicochemical properties of starch were then examined by scanning electron microscope ( SEM)

confocal laser scanning microscopy ( CLSM)
analyser ( RVA) and differential scanning calorimetry ( DSC) .

had significant mechano-chemical effects on the starch amorphous and crystalline regions

under aggregation and agglomeration stages.

Key words

polarizing microscope ( PLM)

X-ray diffraction ( XRD)

rapid visco

The results showed that high pressure homogenization

and starch granules were

mung bean starch; mechanochemical effects; physicochemical properties; structure
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