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RESUMEN

El objetivo de esta investigacion fue evaluar el efecto de la proporcién de almidén
de papa (Solanum tuberosum L.): maiz (Zea mays L.): camote (Ipomoea batatas
L.) en las caracteristicas reoldgicas y texturales de geles. Se empled6 papa Yungay,
camote variedad morado y almidon de maiz comercial. Se trabajé con un disefio
simplex reticular con centroide ampliado con tres repeticiones por cada tratamiento,
con un total de 10 tratamientos a diferentes proporciones (T1: 100% AP, 0% AM,
0% AC; T2: 0% AP, 100% AM, 0% AC; T3: 0% AP, 0% AM, 100% AC; T4: 50% AP,
50% AM, 0% AC, T5: T5: 50% AP, 0% AM, 50% AC; T6: 0% AP, 50% AM, 50% AC;
T7: 33% AP, 33% AM, 33% AC; T8: 8: 67% AP, 17% AM, 17% AC; T9: 17% AP,
67% AM, 17% AC; T10: 17% AP, 17% AM, 67% AC). Los porcentajes de
rendimiento de extraccion de almidon fueron para papa 24.975% y camote
25.850%. Los resultados mostraron variaciones en el contenido de amilosa. Las
caracteristicas reoldgicas que indicaron diferencia significativa (p<0,05), fueron
tension de fluencia e indice de consistencia, asi mismo en las caracteristicas

texturales de dureza, gomosidad y masticabilidad.

En base a los resultados observados se puede concluir que la evaluacion de las
caracteristicas reoldgicas demostré que todos los geles de almiddn tuvieron un
comportamiento “no newtoniano” de tipo “pseudoplastico” y siguieron el modelo
matematico de Hershel- Bulkley. Se determiné tres posibles zonas (alta, media y
baja) de optimizacion que permiten obtener caracteristicas reoldgicas y texturales,

de acuerdo al posible uso de la mezcla.

Palabras claves: AlImidon de papa (Solanum tuberosum L.), almidén de maiz (Zea
mays L.), almidon de camote (Ilpomoea batatas), caracteristicas reoldgicas y

texturales.
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ABSTRACT

The objective of this research was to evaluate the effect of potato starch (Solanum
tuberosum L.): corn (Zea mays L.): sweet potato (I[pomoea batatas L.) on the
rheological and textural characteristics of gels. Papa Yungay, purple variety sweet
potato and commercial corn starch were used. With a total of 10 treatments at
different proportions (T1: 100% AP, 0% AM, 0% AC, T2: 0% AP, 100% AM), 0%
AC; T3: 0% AP, 0% AM, 100% AC; T4: 50% AP, 50% AM, 0% AC, T5: T5: 50% AP,
0% AM, 50% AC; T6: 0% AP, 50% AM, 50% AC; T7: 33% AP, 33% AM, 33% AC;
T8: 8: 67% AP, 17% AM, 17% AC; T9: 17% AP, 67% AM, 17% AC; T10: 17% AP,
17% AM, 67% AC). The yield percentages of the starch extraction were for potato
24.975% and sweet potato 25.850%. The most relevant results in the content of
amylose. The rheological characteristics that indicated significant differences (p
<0.05), were yield stress and consistency index, likewise in the textural

characteristics of hardness, gumminess and chewiness.

Based on the results observed, it can be concluded that the evaluation of the
rheological characteristics showed that all the starch gels had a "non-Newtonian"
behavior of the "pseudoplastic” type and followed the mathematical model of
Hershel-Bulkley. Three possible zones (high, medium and low) were determined,
which allows obtaining rheological and textural advantages, according to the

possible use of the mixture.

Key words: potato starch (Solanum tuberosum L.), corn starch (Zea mays L.),

sweet potato starch (Ipomoea batatas L.), rheological and textural characteristics
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