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Technical Characteristics of Starch Processing of Tibet Pea

Li Zhix{' Zeng Muheng? Wang Sculi!
{1 Department of Food Sciencesi 2 Department of Agronomy, Northwestern
Agricultural Unfversity, Yangling . Shagnzi, T12100) .

Abstract This study shows that the starch content in Tibet pea is low( 46. 7%,
and the soluble sugars are high(9. 54%¢). Soaking the pea in basic solution could make
starch extraction rise from 23. 0%¢ to 36. 095. The precipitation ra.te of starch is acceler-
ated obviously as the starch pH decreasses. The maximum water obsorption ratio of the
pea is 104, 2%4. The pea residual is a good raw material for soybean sauce production.
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