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The Effects of Different Conditions
(Dispersion Temperature and Time) in
Dual Wavelength Violet Spectrophotographic

Determination of Rice Starch Content

ZHANG Xue-mei, ZHAGN Ling, GAO Fei-hu, ZENG Zhi-hong,
LI Xue, LIANG Ye-xing, ZHANG Huan-huan, YANG Shi-xiong

Agro-product Storage and Processing Institute , Chongqing Academy of Agricultural Science s Chongging 401329 , China

Abstract: The dual wavelength violet spectrophotographic method was used to determine the amylase,
amylopectin and total starch contents of rice grain under different conditions (dispersion temperature and
time). The results showed that in a temperature range of 70—100 “C, the percentage of amylopectin was
the highest when the sample treatment temperature and time were 75 “C and 15 min and the percentage of
amylopectin was the lowest when the sample treatment temperature was 80 ‘C; the percentage of amylase
was the highest when the sample treatment temperature and time were 80 °C and 15 min; and the effects of
different sample dispersion temperature and time on total starch content were similar to those on amyl-
opectin. These results demonstrated that sample dispersion temperature and time in dual wavelength violet
spectrophotographic determination have different effects on the contents of starch components in rice
grain.

Key words: rice; dual wavelength violet spectrophotography; starch; dispersion temperature; dispersion

time
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