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Figure 1. Effect of frequency on electrical conductivity of 50g kg�1 potato
starch suspension.
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Figure 2. Effect of temperature on electrical conductivity of 50g kg�1

potato starch suspension measured at 200kHz.
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Electrical conductivity of starch or flour
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Table 1. Parameters (°C) representing
gelatinisation of various starches
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Figure 3. DSC thermogram for 300g kg�1 potato starch suspension.
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Figure 4. Change in viscosity of 50g kg�1 potato starch suspension during
heating.
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Figure 5. Arrhenius plot for electrical conductivity of 50g kg�1 potato
starch suspension measured at 200kHz.

Figure 6. Correlation between initiation temperature of ion release from
starch granules (Ti) and onset temperature in DSC thermogram (Tonset) for
various starch and flour suspensions.
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Figure 7. Correlation between completion temperature of ion release from
starch granules (Tf) and endset temperature in DSC thermogram (Tendset)
for various starch and flour suspensions.

Figure 9. Conceptual diagram of gelatinisation in relation to ion release
from starch granules (T0, before gelatinisation; Ti, beginning of
gelatinisation; Tf , completion of gelatinisation).
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Figure 8. Correlation between completion temperature of ion release from
starch granules (Tf) and initiation temperature of rise in viscosity (Tvis) for
various starch and flour suspensions.
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