g s e https://www.jiandongshicai.cn/

— jiandongshicai.cn

00O 0O 0 O :gelatinizationd O O 0O O ?gelatinization] O O [ ?gelatinizatio
nOO0o0oo0ond

O O O O gelatinization O O O O ?gelatinizationd O 0O ?gelatinizationd O O 0?0 0 O
OO000OOgelatinizationd OO O0ODOO0OO0OOOD0OOODOOODOOODOOODOOOO
oooogo

gelatinizationd O [

gelatinization O O :[dO O 10 tO nal 'zed O n]
gelatinizationd 00 O

1§ooooooo;

gelatinization O O O O

10 There is no prominent change of gelatinization properties during ohmic heating.
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20 The temperature gelatinization, viscosity and stability of frozen and melt of the
product are determined.
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300 Make starch molecules hydration and dissolved in a Word, call it the gelatinization
process of starch.
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4[1 Gelatinization characteristics of potato using as auxiliary material for beer were
studied.
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50 The steep rise is due to intensive starch gelatinization.
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