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RESUMEN

En el presente trabajo se caracterizo las propiedades fisicoquimicas, reolégicas
y tecnoldgicas de almidon de dos variedades de arroz (Oryza sativa) IR 43 y
Tinajones, extraidos con NaOH y Metabisulfito de Sodio, procedente de la
provincia Pacasmayo — departamento La Libertad. Se realizé la extraccion del
almidon con el método de Spigno y De Faveri (2004) y de Lu y Lu (2012), se
determind su rendimiento que oscila de 13% - 17%, sus propiedades
fisicoquimicas, reolégicas y tecnoldgicas. Los resultados obtenidos indican un
contenido de humedad de 7.30 — 8.75 %, 23.3 - 28.65% de cenizas, amilosa
23.10 — 27.8% y amilopectina 72.2 — 76.9%. Los granulos de almidén mostraron
en su gran mayoria formas poliédricas, con tamafios de 4.4 a 7.32um. Ademas,
presentd un bajo indice de absorcién de agua 5.43 — 8.63 g/g, baja solubilidad
4.25 8.55 g/g y un bajo poder de hinchamiento de 5.72 — 9.30g gel/ g muestra,
almidon respectivamente. La temperatura de gelatinizacion del almidén es de
82.33 — 87.67°C. Exhibieron un comportamiento de fluido no Newtoniano de tipo
plastico general con esfuerzo cortante 1 (0) 0.52 Pa., indice de comportamiento
de flujo de 0.40, con un indice de consistencia “m” de 0.57 — 0.7 Pa.s.

El tratamiento con mejores caracteristicas fisicoquimicas, tecnolégicas y
reolégicas es considerado del almidén, el cual ha sido obtenido con metabisulfito
de sodio.

Palabras claves: Reologia, Almidén, Arroz, NaOH, Metabisulfito de Sodio
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ABSTRACT

In the present work the physicochemical, rheological and technological
properties of the starch of two varieties of rice (Oryza sativa) IR 43 and
Tinajones, extracted with NaOH and Sodium Metabisulfite, from the province of
Pacasmayo - department of La Libertad. The starch was extracted with the
method of Spigno and De Faveri (2004) and Lu and Lu (2012), its yield varied
from 13% to 17%, its physicochemical, rheological and technological properties
were determined. The results obtained indicate a moisture content of 7.30 -
8.75%, 23.3 - 28.65% ash, amylose 23.10 - 27.8% and amylopectin 72.2 -
76.9%. The starch granules mainly showed polyhedral shapes, with sizes from
4.4 to 7.32 ym. In addition, it had a low water absorption index of 5.43 - 8.63 g
/ g, low solubility 4.25 8.55 g / g and a low swelling power of 5.72 - 9.30 g of gel
/ g of sample, starch respectively. The gelatinization temperature of the starch
is 82.33-87.67 ° C. They exhibited a non-Newtonian fluid behavior of the general
plastic type with a shear stress T (0) 0.52 Pa., Flow behavior index of 0.40, with
a consistency index " m "from 0.57 - 0.7 Pa.s. The treatment with better
physicochemical, technological and rheological characteristics is considered of
the starch, which has been obtained with sodium metabisulfite.

Keywords: Rheology, starch, rice, NaOH, sodium metabisulfite.
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