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Properties of Starch Extracted From Three local varieties of sorghum
(Ingath , Kafir , local)
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Abstract

Sorghum Sorghum bicolor (L.) Moench starch was physically modified by
annealing and heat moisture treatment ,four concentration was used
HMT1s79, , big granular size for Kafir and local decreased ,while there were
no significant differences between annealing Ingath and native Ingath.
annealing and heat moisture treatment decreased swelling power and
solubility of starch . swelling power and solubility increased as pH increased
,the higher value obtained at pH 12,both annealing and heat moisture
treatment increased viscosity ,the higher viscosity obtained for HMTg both
annealing and heat moisture treatment decreased synersis and it decreased

more as the concentration increas



