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Table 1. Some properties of starches

Starch Easterlily Sweetpotato Potato Corn

Crude protein (%) 0.03 0.07 0.06 0.15
Total phosphorus (%)  0.006 0.018 0.072 0.016
Embraced fatty acid(%) 0.001  0.028  0.010  0.224
Amylose (%) 33 22 27 25
Amylopectin (%) 67 78 73 75
Average size (gm) 32.3 125 34.1 11.8
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Fig. 1.
A : Easter lily,

Photomicrographs of starch granules.

B : Sweet potato,

C : Potato, D : Corn.



124 A - AL - ERET - BIRRE - ki

(3) BREMENER

(a) 73774

BB OFEREEO— L LT, HBENRMELT
FOMEZFATLENH L, TORMLICET S
HERMEICIIBE TSNy F—T 1077 78H
LNLTW5,
FyRTZYBBOT I F L% Fig. 6121
L7 $3I3EED LR LR, TH ), SIRE
DA I KT B IENIME A E DD Tl KENE
ELTWBRIETH D,

(b) &, v aEOVE

Wk % ERRICHERT 55413, AWER £ DM
W - DIRAKIETH B Z LH %\, Fig TN
5%, BLUY akE10% 2RMLISEADT S0

g

200r 11

100

Turbidity (# 66)

Turbidity (# 66)

Storing time (day)

Storing time (day)

Fig. 2. Changes of turbidity of gelatinized
stasrch solutions.
1:05%, I1:1.0%, 111 : 2.0%, IV : 1.0%.
O : Easter lily, A . Sweet potato,
@® : Potato, A : Corn.
@® : Mung bean, A : Kuzu vine,
® : Cassava.
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Fig. 3. Effects of NaCl on turbidity of
gelatinized starch solutions.

O : Easter lily,
@ : Potato, A : Corn.
— : Original, -- : Added NaCl (5 %),
-- . Added NaCl (10%).
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Fig. 4. Effects of sucrose on turbidity of
gelatinized starch solution.
O ! Easter lily,
@ : Potato, A : Corn.
— ! Original,  --: Added sucrose (5%),
. Added sucrose (10%).
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Fig. 5. Changes of turbidity of gelatinized
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Fig. 7. Effects of NaCl and Sucrose on
Brabender amylograms of easter lily
starch.

A : Original, B : Added NaCl (5 %),
C : Added Sucrose (10%).
Brabender DC-3, 75rpm, 1.5°C/min.
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Summary

Okinoerabu island has been well-knoun for the greatest amount of production of Easter lily bulbs
in the world, and now about 25 million bulbs a year are harvested. However, the substandard bulbs
discarded there amount to as much as 200t.

In this study, a method for extraction of starch from the bulbs was established and the properties
of the starch were investigated, while these were compared with those of other various commercial
starches.

As a result, 15-20 % starch by weight of the materials was easily extracted being mashed only with
water. The lily starch had a large granular size and showed extremely high purity. Furthermore,
it was high in amylose contents, and was to be formed into paste having stable viscosity.

Thus the lily starch is available to make such starchy foods as moodles, pudding-like confectionar-
ies and so on, and also the refined white starch packed in small portions must turn out to be one of
the most atractive products made in this lily island.



