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Fig. 1.
Uk—1: ordimary cultivar in Tanegashima,
Uk—2: cultivar introduced from Indonesia.

Rhizomes of turmeric.
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Fig. 2.
A~D: Uk—1, B: A under polarized light,
E: sweet potato (Sa). A, B, E,: X100,

Photomicrographs of starch granules.

C: old rhizome, D: young rhizome,

C, D,: X200.
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Fig. 3. Granular size distributions.
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Fig. 4. X-ray diffractograms.
Rigakudenki D—3F, 30kV-12mA, 1°(26)/min.
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Table 1. Some properties of starch granules
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R, KEOIVEREANRY FLIZBITS 680
nm OYPKE (Ffi) %3 &1, FD0.200~1.200%
TIU=2AD0 ~10%IBEL/ETHE. b
DEEE % Table 1 12 L 7.

VAU OBHME LTI, IT)CEENELLC
BWIEDSHITHN, TOHLFTY 2 VERIIHMTY
Y. IO, HRBHOS TR VA&
PENZ EPHOENTHE Y + H A RO 3512
LET .

5, AVEERE

WiREEdr 100 mg (HEKPEE, LUTFRHL) % 5ml
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Moisture crude protein pho;itjlus* . Amylose** Av. size*? Whiteness**
(%) (%) (%) (um) (%)
Uk—1 15.2 0.12 26 18.6 82.8
Uk—-2 16.0 0.05 30 189 83.2
(Sa) 14.5 0.03 24 11.7 92.3

*!. Fiske-Subbarow method.

*2: Calculated from blue value.

: Calculated from size distribution.
*: Kett C—1, MgO=100%.

*3



74 AR - BT - BABERE - B lRE - KsiiEid

0.600
g Uk-2-0.495
~ Uk-1-0480
0.400- " (Sa)- 0442
Blue value
= (680 nm)
02001 L ! |

500 600 700
Wave length (nm)

Fig. 5. lodine coloration spectra and blue values.
(Starch 2mg+1, 4mg)/50m/, Hitachi EPS-3T.
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Fig. 6. Digestibility of raw starch granules by glu-
coamylase.

Glucoamylase: Nagase (R. niveus),
30°C.

pH 4.2,
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Fig. 7. Swelling powers and solubilities.
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Fig. 8. Brabender amylograms.
Brabender DC—3, 6% starch, 75rpm, 1.5°C/min.
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Summary

Starch samples were prepared from the rhizomes of two kinds of turmeric planted in Tanegashima:
the one was the ordinary cultivar in Japan and the other was the one introduced from Indonesia, from
which materials the starch was obtained in yields of 7.8% and 6.7%, respectively.

The starches were examined on the following items: granular size and shape, contents of
phosphorus and protein, X-ray diffraction pattern, iodine coloration, swelling power, solubility,
amylogram, digestibility of raw starches by glucoamylase and other properties.

As the result of these examinations, it was ascertained that the two turmeric starches were
characterized by thin and flat shape of granules, extremely high phosphorus content (0.181—-0.223%),
low digestibility by glucoamylase, amd high stability of viscosity on Brabender amylogram, and others
resembling to the properties of zedoary starch. As described in the previous papers, these are the
properties which have been commonly observed in the starches of Scitamineae plants.



