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Study status of mechanism of starch isolation
with the acidic steeping liquor
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(Food Science and Nutritional Engineering College , China Agricultural University,
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Engineering Research Centre for Fruits and Vegetables Processing, Ministry of Education, Beijing 100083, China)

Abstract: Isolating starch by acid steeping liquor was a traditional technique in China, which lacked of deep
research.The current study showed that agglutinin existed in cell wall of Lactococcus lactis in sour liquid had the
ability of precipitating starch.In addition, acidity, some metallic ions and organic acids in steeping liquor affected
the isolation effect and starch properties as well. Besides, the quality and structure of vermicelli produced with

starch which was isolated by steeping liquor also had different degree of change.
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