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Tab.1l. Composition of starch-glycerol-water mixtures for gelatinization

experiments.
Corn starch
Starch Water Glycerol
water
4 1 64 16 20
56 14 30
48 12 40
32 8 60
2 1 57 28 15
47 23 30
40 20 40
27 13 60
1 1 40 40 20
30 30 40
25 25 50
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Fig.1l. The effect of glycerol addition to corn-starch on the temperature

for the gelatinization.
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The Plasticisation Effect on the Gelatinisation of Corn Starch
Xiong Ying,Wang Jikui,Cheng Shujun
(East China University of Science and Technol ogy,Shanghai,200237)
ABSTRACT: Glycerol isan effective additive as a plasticizer in starch-based
thermoplastics. The addition of glycerol can affect the gelatinization behaviour of the
starch-water mixture.The effect of glycerol on the gelatinization was studied in this
article.
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