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Abstract

Starch is the most consumed food polysaccharide. In order to improve the functional properties of
starch, its chemical structure is modified. The main objective of this research was to modify wheat
and oat starches in order to improve their physicochemicalproperties and to determine the effects of
the consequent changes on crystalline structure, interaction with water, and freeze thaw stability of
the starches. Therefore, wheat and oat starches were hydroxypropylated using 30 mL propylen
oxide at 40°C for 24 h. The results showed that the X-ray diffraction patterns of the modified
starches showed no changes and water absorption, solubility and freeze-thaw stability of the
modified starches increased, significantly. The hydroxypropylated wheat starch had higher water

solubility and freeze thaw stability compared to the hydroxypropylated oat starch.

Keywords: Starch, Wheat, Oat, Hydroxypropylation, Starch modification
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3. Modified starch
4.Hydroxypropylated starch
5.Propylen oxide

6. Stabilized
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1. B -glucan
2. Compound granule
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1. Molar substitution (MS)

2. Joint FAO/WHO Expert Committee on Food
Additives

3.X-ray diffraction pattern
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3. Freeze-thaw stability
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