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Abstract

The hierarchical granule structure of starches with different amylose content extracted from winter wheat

was investigated using light microscopy (LM), scanning electron microscopy (SEM), wide-angle X-ray

diffraction (WAXS), high-sensitivity differential scanning calorimetry (HS DSC) and different thermo-

dynamic approaches. Morphology (size, size distribution and shape), crystallinity of native granules with

different amylose content (1.5–39.5%), as well as the cooperative melting unit, thickness of crystalline

lamellae, heat capacity drop related to hydration during melting of native granules, and thermodynamic

parameters related to the surface of crystalline lamellae were determined. The relationship between struc-

ture and thermodynamic properties of mutant wheat starches is discussed.

Keywords: amylose, mutant wheat, starches, thermodynamic melting parameters

Introduction

The amylose/amylopectin ratio spans a wide range of values in starches of mutant
lines of crops like maize, pea, barley, sorghum, potato and rice. For example, the
amylose content in maize and pea starches ranges from 0 to 84% [1–3], while in bar-
ley starches it usually does not exceed 43% [4]. Recently the wheat starches with an
amylose content ranging from 0.2 to 50% have been selected in Japan, USA, Canada
and Russia [5–10]. In Russian varieties of winter wheat, the content of amylose varies
from 19 to 50% [10].

Taking into consideration that (i) within the last decade, wheat starch production
increased considerably [11], (ii) in the years 1998–2000, the starch from normal
wheat accounted for the 29–32% of the total starch production [12, 13], (iii) mutant
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maize starches are widely used in different branches of industry [12] since their func-
tional properties can be tuned according to differences in amylose/amylopectin ra-
tio [2], it seems a reasonable expectation that an increased production of special
starches may come from a suitable mutant wheat, selected within the traditional Eu-
ropean crops.

To this aim, the relationships between structure and thermodynamic and func-

tional properties have to be assessed, since they still are poorly studied for starches

from mutant wheat. The relevant data published so far are limited to the study of

starches with an amylose content ranging from 0.2 to 28%. It was shown that:

i) the molecular weight of amylopectin was negatively correlated with the

amylose content in wheat starches where this was between 26.6 and 0.2% [8];

ii) the polymorphous structure of mutant wheat starches was of the A-type, i.e.

the same as for starches extracted from normal and wild wheat [7];

iii) the highest crystallinity was detected for waxy wheat starch [14];

iv) waxy, partially waxy and wild wheat showed significant differences in onset

and peak transition temperatures as determined by DSC [5, 14];

v) waxy wheat starch had higher enthalpy than normal wheat starch [5, 14].

Taking into consideration that starch granule is a complex hierarchical structure

consisting of polysaccharide macromolecules partially arranged in ordered confor-

mations (double and single helixes) and entangled to form supra- and sub-molecular

structures, the relationship between structure and thermodynamic properties of

starches can be found at different levels of the structural organization.

It is known that amylopectin and amylose macromolecules play different roles

in the structural organization of native granules. The granules consist of crystalline

lamellae with a thickness of 4–6 nm mostly formed by double helixes of amylopectin

A-chains, amorphous lamellae formed by amylopectin B-chains, and an amorphous

matrix formed by amylopectin and amylose macromolecules in a random conforma-

tion [21, 22]. In the case of cereal starches, a minor portion of amylose forms com-

plexes with lipids, which can be either amorphous or arranged in a single helix con-

formation and ordered in a V-type crystal structure [21, 22]. Moreover, amylopectin

and amylose macromolecules, within the either amorphous or crystalline lamellae,

can form defects like molecular ordered structures and tie-chains [21, 23]. An accu-

mulation of defects is observed during the biosynthesis and depends on the environ-

mental conditions [18, 24–27].

As for the calorimetric evidence, the current interpretations are:

(i) the width of calorimetric melting peaks is a function of the size distribution of

native granules [28];

(ii) the melting temperature is a function of the starch polymorphous structure,

thickness of crystalline lamellae and surface free energy of crystal face. The main

contribution to the surface free energy of crystal face is of entropic nature and is pro-

portional to the concentration of the structure defects [24–27];

(iii) the value of the melting enthalpy is proportional to the starch crystallinity.
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Reasonable relationships between structural parameters and thermodynamic and

functional properties were so far suggested for maize and pea starches. However, even

for these starches, literature reports different points of view. For example, according to

Zobel [15], high amylose starches adopt the B-type structure, while Gernat et al. [16]

claim that wrinkled pea and amylomaize starches contain both B- and Vh-type crystal

structures. Gerard et al. [17] stated that high amylose maize starches can contain C-type

structures. Recently high amylose pea and maize starches were reported to contain both

B- and B*-type structures with different length of the double helixes [18, 19]. It was

also found that waxy, normal and high amylose barley starch have the same A-type

structure [20]. In the light of the above discrepancies, the direct use of the already exist-

ing information about ‘traditional’ starches from different crops and, above all, from

the not enough known mutant wheats, may be rather unreliable.

The aim of this work is to answer some of the questions listed above for mutant

wheat starch with different amylose content. Different physical and chemical ap-

proaches usually applied for studying structural features of synthetic polymers and

starches, as well as structural data obtained by means of optical and scanning electron

microscopy, and X-ray diffraction, were used to clarify some assumptions.

Experimental

Materials

Different wheat varieties were selected by means of chemical mutagenesis, using ethyl-

ene-imine as a mutagen, with the exception of Moscovskaja-39’s wheat which was se-

lected by traditional breading. The line, obtained in three generations, namely: Beseda,

Botovskaya, imeni (im) Rapoporta, Ritza and Bulova, was the basis for investigated vari-

eties. The wheats investigated were grown in Central Russia (Moscow’s Region) in the

2000-season.

Table 1 Degree of crystallinity, cooperative melting unit (ν) and thickness of crystalline lamellae
in wheat starches with different amylose content

Wheat varieties
Amylose
content/%

Degree of
crystallinity/%

ν, anhydroglucose
residues

Lcrl/nm

Leona 1.5 30 12.7±0.2 4.5±0.4

Beseda 11.2 25 12.4±0.4 4.5±0.2

Moskovskya-39 21.0 – 12.9±0.8 4.6±0.2

Botovskaya 21.5 – 12.5±0.4 4.5±0.3

im. Rapoporta 26.0 – 13.9±0.4 4.9±0.2

Ritza 26.5 25 13.0±0.4 4.6±0.2

Bulava 39.5 23 12.1±0.7 4.2±0.2

Mean 13.3±1.6 4.7±0.5
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Native starches were isolated according to Richter et al. [29]. The starch from

Leona’s wheat variety was kindly supplied by Dr. P. Seib.

The amylose content in starch samples was determined using a method de-

scribed previously [29]; the relevant values are shown in Table 1.

Methods

Light microscopy (LM)

Analyzed starches (0.8 g) were re-suspended in MQ (de-ionized) water (10 mL) and

were heated for 15 min at a proper temperature selected according to the DSC results

(peak temperature). For Bulova and Leona starches, beside the respective peak tem-

peratures 56.7, 62.0 and 75.0°C was considered as an additional temperature.

The obtained 8% starch pastes were smeared over a microscopy glass and

stained with iodine after cooling. The samples were covered with another glass and

observed in an LM microscope OLYMPUS BX60.

Scanning electron microscopy (SEM)

Starch granule morphology was studied with SEM. Starches were deposited onto a cop-

per disc and coated with gold using a Jeol JEE-400 vacuum evaporator. The specimens

were examined in a scanning electron microscope Jeol 5200 at 5 kV accelerating voltage.

Size distribution of granules

The size distribution of starch granules was assessed using a granulometer GIY-1

which works as a computer processor of light microscopy data. Starch granules were

approximated by spheres.

X-ray diffraction

Wide-angle X-ray scattering (WAXS) measurements of starch powders were carried

out with a diffractometer equipped with one-dimensional position-sensitive detec-

tor [30] built in JINR (Dubna, Russia). WAXS patterns were recorded in transmission

geometry with CuKα radiation and plotted as intensity, I(S) vs. S=(2sinθ)/λ, where λ
is CuKα-wavelength (0.1542 nm) and θ is half of the scattering angle.

The crystallinity (C) of a given starch, i.e. the mass fraction of its crystal phases

was assessed on the basis of the X-ray absorbance coefficient K=I0/It, where I0 and It

are the intensity of incident and transmitted X-ray beam, respectively. Account was

taken of the background scattering Ib(S), recorded from the empty sample holder, and

of the WAXS pattern of ‘amorphous’ (6-hour dry-milled) wheat starch, in order to ob-

tain the normalized WAXS pattern Inorm(S) which was referred to the unit sample mass:

Inorm(S)=[I(S)K–Ib(S)](lnK)–1 (1)

The crystallinity of the starch samples was evaluated as

C=(1–k)100% (2)
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where k is an empirical factor that made the normalized WAXS pattern of ‘amor-

phous’ starch to closely approach the WAXS pattern of the analyzed starch in the vi-

cinity of S≈1.5 nm–1 and S≈2.4 nm–1. An example of such fitting is shown for one

starch sample in Fig. 1.

High-sensitivity differential scanning microcalorimetry

Calorimetric investigations of aqueous starch dispersions (0.3–0.5% dry matter, sam-

ple volume 0.5 cm3 in sealed cells) were performed using a high sensitivity differen-

tial scanning microcalorimeter DASM-4 (Puschino, Russia) in the 10–120°C temper-

ature range with a 2 K min–1 heating rate and 2.5 bar excess pressure. MQ water was

used as a reference material. The heat capacity scale was calibrated using the

Joule-Lenz effect for each run. Corrections for dynamic lag and residence of the sam-

ples in calorimetric cell were not necessary under the conditions used [31, 32].

The average values of the thermodynamic parameters were determined as de-

scribed elsewhere [19, 31, 32], using five measurements at 95% significance level,

and converted into per mole of anhydroglucose units (162 g mol–1).

vant Hoff’s enthalpy (∆HvH) values were calculated according to [19, 31–33].

For starches which gave a symmetric DSC signal, a previously reported

method [19, 24, 26, 27, 31, 32] was used to evaluate the melting cooperative unit, ν,

ν=(∆HvH)/(∆Hm) (3)

where ∆Hm is the experimental melting enthalpy of crystalline lamellae, and the criti-

cal thickness of crystalline lamellae, Lcrl,

Lcrl=0.35ν (4)

that, according to [34], corresponds to a pitch height of 0.35 nm per anhydroglucose

residue in the double helix.
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Fig. 1 Experimental X-ray diffraction patterns of: 1 – amorphous (6-hours dry-milled
native wheat starch) wheat starch, 2 – native wheat starch of Beseda variety and
3 – background from the empty pan



The thermodynamic parameters relevant to the surface of the crystalline lamellae

were evaluated applying the Thomson–Gibbs’ equation (5) to the symmetrical DSC

melting signals [24–27, 35]:

T Tm m

0= [ –1 2γi /( )]∆H Lm

0

crl crlρ (5)

and using the other expressions,

q H H Li m

0

crl=[( – ) ]/ .exp∆ ∆ 25 (6)

γi=qi–Tmsi (7)

where Tm

0 and ∆H m

0 are the melting temperature and the melting enthalpy, respectively,

of a hypothetical crystal with unlimited size (a perfect crystal); ρcrl and Lcrl are the den-

sity and the thickness of the crystalline lamellae; γi, qi and si are the relevant surface

free energy, enthalpy and entropy, respectively; ∆Hexp is the experimental enthalpy.

The Tm

0 and ∆H m

0 values were approximated with those relevant to A-type

spherulitic crystals, namely, Tm

0 =366.5 K and ∆H m

0 =35.5 J g–1 [36], and the value of ρcrl

with that of A-type structures, namely, 1.48 g cm–3 [36]. Lcrl, ∆Hm and Tm were directly

evaluated from the experimental DSC traces obtained for the starches investigated.

The heat capacity drop related to starch hydration ( )∆Cp

hydr
and observed across

the melting DSC signal of native starches was evaluated according to [21, 23],

∆ ∆ ∆C C Cp

hydr

p

exp

p

gtr= – (8)

where ∆Cp

exp
and ∆Cp

gtr
are the experimentally determined heat capacity drop across the

melting signal of native starches and the heat capacity drop related to the glass-to-rubber

transition, respectively. According to [21, 23], the ∆Cp

gtr
value is 12.5±2.8 J mol–1 K–1, ir-

respective of the starch polymorphous structure and origin.

Results and discussion

Scanning electron micrographs of starch granules with different amylose content, ex-

tracted from different varieties of wheat, are shown in Fig. 2. These micrographs

show that, irrespective of variety and amylose content, the wheat starches have irreg-

ularly shaped granules with a relatively smooth surface. Typically the granules were

spherical, disc-like or lens-shaped. The size distribution of the granules for all inves-

tigated starches is bimodal as far as there are both large and very small granules,

which can be referred to as to A- and B-type. The particle size distribution of wheat

starches is shown in Fig. 3. The size of the small granules is below 10–14 µm, the

largest fraction being of approximately of 4–6 µm. The size of the large granules

ranges between 10 µm and 35–36 µm, the largest fraction being of approximately

of 22–28 µm, excepting Leona variety for which a main size of 16–18 µm was found.

These results are in agreement with the data relevant to starches extracted from other

cereals [37, 38], namely: normal rye and wheat, as well as waxy, normal and high

amylose barley, although the fraction of large granules is very high in these cereals.
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For maize and pea starches an increase of amylose content in granules is accompa-

nied by a transformation of their crystalline lattice. Therefore it could be expected that

an increase of amylose content, i.e. passing from amylopectin to high amylose wheat

starches, could be accompanied by changes in their polymorphous structure. However

X-ray diffraction studies on wheat starches showed that the ratio of crystalline reflexes

in the diffractograms and their position (Fig. 4) are always typical of A-type starches,

irrespective of the amylose content. In other words, the A-type polymorphous structure

remains unchanged. The same was observed in amylopectin (waxy), normal and high

amylose barley starches [20], and and normal wheat starches [7]. Taking into account

these apparently opposite behaviours (maize and pea vs. wheat and barley), a reason-

able conclusion could be that passing from low to high amylose content does not al-

ways imply the change in the crystal pattern of starch. Additionally it can be supposed

that a subdivision of starches on low and high amylose one characterizes only the devi-

ation in the amylose content in comparison to starches extracted from corresponding
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Fig. 2 Scanning electron micrographs of native starches with different amylose content,
extracted from different wheat varieties



wild plant. It is worth stressing that the changes in polymorphous structure of starches

were not always observed.

The calculated degree of crystallinity decreased with increasing the amylose con-

tent for four wheat starches containing 1.5, 11.2, 26.5 and 39.5% amylose (Table 1).

These results are in agreement with those for starches from waxy and normal wheat as

well as from waxy and high amylose maize [7, 19], although the crystallinity of maize

starches shows a sharper decreasing trend with increasing amylose content [19].
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Fig. 3 Granule size distribution of native starches extracted from different wheat varieties



It is well known that heating starch aqueous dispersions leads to a loss of both

granular and crystalline structure. The behaviour of high amylose and waxy wheat

starches during heating can be described as follows.

The behaviour of aqueous dispersions of Bulava starch at 56.7°C seems compa-

rable to that of standard starch. At this temperature A-type starch granules start to

swell. The microphotographs Fig. 5c and d suggest that amylose may come from the

B-type granules, which undergo gelatinization earlier than A-type granules. At higher

temperature (75°C), a more advanced swelling of starch granules can be observed.

Some swollen granules changed their shape which resulted in release of amylose.

This fact is probably connected with the first stage of starch gelatinization.

A rather different behaviour was observed in the case of Leona starch (Fig. 5a

and b). The photos are in line with the poor amylose content of this starch. Some

starch granules loose their granular shape at 62°C leaving ghost structures consisting

of strongly hydrated amylopectin. Leona starch treated at higher temperature (75°C)

(Fig. 5b) creates two different phases: a granular phase with swollen starch granules

and a dispersed one with totally solubilised amylopectin (beige-bronze colour):

starch granules retain their granular shape but seem to have a bronze envelope. This
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Fig. 4 Normalized X-ray diffraction pattern of native starches extracted from different
varieties of wheat



fact can result from the 3D granule structure, namely from the different behaviour of

outer and inner layers, the former undergoing faster hydration and solubilisation.

Original curves related to the melting of 0.3% aqueous starch dispersions

(Fig. 6) show the typical endothermic transitions [15, 21, 22, 23–27]. The low-

temperature endotherm is attributed to the melting of the crystalline lamellae, while

the high-temperature peak is ascribed to the dissociation of the amylose-lipid com-

plexes and/or the melting of single-helical Vh-type crystallites. Because of the low

amylose content in starch from waxy wheat, the second transition is (almost) absent

for this type of starch. All the thermodynamic melting parameters related to both

crystalline lamellas and amylose-lipid complexes (Table 2), generally are in agree-

ment with previously published [15, 21–23] data, although some differences can be

noticed, which may be related to some influence of amylose on the structural organi-

zation of native granules. In particular, the decreasing trend of the melting enthalpy

of starches observed with increasing (from 1.5 to 11.2%) amylose content (Table 2)

can be due to the decreased crystallinity (Table 1). A further increase of the amylose

content is not accompanied by changes of the values of both ∆Hcrl and of crystallinity

(Tables 1 and 2). A further finding is the decreasing trend of the melting temperature

with increasing amylose content (Tables 1 and 2). According to the current interpre-
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tation of the fusion of semi-crystalline synthetic polymers [35], a lower melting tem-

perature can be related to a change of three parameters, namely: polymorphous struc-

ture of crystal, thickness and surface free energy of crystals.

According to the X-ray patterns (Fig. 4), the increase in the amylose content is

not accompanied by any change of polymorphous structure, cooperative melting unit

(ν), and thickness of crystalline lamellae (Lcrl) (Table 3). It is worth noting that the

calculated values of the ν and the Lcrl are in agreement with published data relevant to

other starches [21]. The data obtained (Tables 1 and 2, Fig. 4) can be interpreted ac-

cording to the approach followed for semi-crystalline synthetic polymers [35] to sug-

gest that a major reason for the observed change of the melting temperature may be

related to a change of the surface free of crystals, γi. The γi value is mainly governed

by the surface entropy, si, that is in turn related to concentration of structural (see

above). Indeed, Table 3 data show that an increase in the amylose content is generally

associated with an increase of si.

That defects exit within wheat starches can be confirmed through the estimation of

the ∆Cp

hydr
contribution to the overall heat capacity drop ∆Cp

exp
across the fusion of crys-

talline lamellae [21, 23]. As previously shown [21, 23], ∆Cp

hydr
for most starches, includ-

ing wheat starches selected through usual breeding, does not exceed 18.5 J mol–1 K–1. For

waxy and normal maize, and for high amylose barley starches, ∆Cp

hydr
is in the 27.1

to 56.1 J mol–1 K–1 range. Such differences, according to Yuryev et al. [21] and

Matveev et al. [23], can be related to the higher content of defects, in particular amylose

tie-chains, for maize and barley starches. As it can be seen from Table 2, the ∆Cp

hydr
val-

ues for the investigated starches, except for the Bulava variety, are in the 24.5 to

64.5 J mol–1 K–1 range. This means that calculated values for wheat starches are compara-
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Fig. 6 DSC curves of native starches extracted from different wheat varieties



ble with those for maize and barley starches that host a high amount of defects. However

the unusually low value of ∆Cp

hydr
for starch from the Bulava variety demands some ad-

ditional investigation.

In contrast to data for amylose-lipid complexes in maize and barley starches

[19, 39, 40], the values of the melting temperature and enthalpy remain practically un-

changed in wheat granules (Table 2), no matter the amylose content, with the exception

of the data from waxy wheat starch. Taking into consideration that: (i) thermal stability

of amylose lipid complexes depends on the nature of the lipid compound [41] and the

crystalline state of complexes [22]; (ii) ∆Halc is proportional to their content of gran-

ules, a reasonable conclusion may be that both the lipid compound and the crystalline

state is the same in all these starches. A comparison between the values of ∆Halc for

wheat (Table 2), barley [39, 40] and maize [19, 40] starches suggests that the content of

amylose-lipid complexes in wheat starches may be higher in the other starches.

Table 3 Surface free energy (γi), enthalpy (qi) and entropy (si) of crystalline lamellae in wheat
starches with different amylose content

Wheat varieties Amylose content/% γi/J cm–2⋅107 qi/J cm–2⋅107 si/J cm–2 K–1⋅107

Leona 1.5 10.07 50.70 0.121

Beseda 11.2 11.86 55.84 0.133

Moskovskya-39 21.0 11.82 57.57 0.138

Botovskaya 21.5 11.96 57.57 0.138

im. Rapoporta 26.0 12.13 59.27 0.143

Ritza 26.5 12.03 57.57 0.138

Bulava 39.5 12.40 57.57 0.137

Conclusions

Different physical and chemical approaches aimed at determining the thermody-

namic melting parameters coupled with methods for the investigation of the structure

provide a reasonably exhaustive information about the structural organization of na-

tive granules at different molecular and supra-molecular levels.

The study of different structural levels of the macromolecular organization in

wheat starches with different amylose content has shown that: (i) irrespective of the

amylose content, the morphology (shape) of both large (A) and small (B) granules, as

well as their size distribution, is practically not distinguishable from that of normal

wheat starches; (ii) the content of the A-type polymorphous structure (formed double

helixes with the degree of polymerization of 13.3) does not significantly change with

the amylose content in the 11.2 to 39.5% range; (iii) irrespective of amylose content,

the thickness of crystalline lamellae remains constant; (iv) crystalline and amorphous

lamellas in native granules apparently contain defects.

J. Therm. Anal. Cal., 74, 2003

BOCHARNIKOVA et al.: MELTING PARAMETERS OF WHEAT STARCHES 693



The authors thank N. S. Eiges, L. I. Weisfeild and V. A. Volcheck for supplying wheat samples of

different varieties, as well as Prof. P. Seib for supplying by the waxy wheat starch.

Experimental work was done with partial financial support of the Division of Chemistry and Sci-

ence of Materials of Russian Academy of Sciences (Programme N6, 2003) and in the framework of joint

grant from the Russian Ministry of Industry, Science and Technology and the Italian Ministry of Foreign

Affairs (Executive routine of third mixed session of Russian-Italian commission on scientific and techni-

cal cooperation for 2003–2004 years signed in Rome by October 17, 2002. The appendix 3. No. 69AG2).

References

1 N. W. H. Cheetham and L. P. Tao, Carbohydrate Polymers, 36 (1998) 277.

2 R. B. Friedman, D. J. Mauro, R. J. Hauber and F. R. Katz, In: M. Yalpani, Proceedings of the

Symposium on Industrial Polysaccharides, Carbohydrates and Carbohydrate Polymers,

1993. pp. 62–71. Mount Prospect, IL: ATL Press Inc., Science Publishers (Chap. 7).

3 T. L. Wang, T. Ya. Bogracheva and C. L. Hedley, Journal of Experimental Botany,

49 (1998) 481.

4 Y. Song and J. Jane, Carbohydrate Polymers, 41 (2000) 365.

5 Y. Yusui, J. Matsuki, J. Sasaki and M. Yamamori, Journal of Cereal Science, 24 (1996) 131.

6 Y. Yusui, M. Sasaki, J. Matsuki and M. Yamamori, Breeding Science, 47 (1997) 161.

7 R. A. Graybosch, Trends in Food Science and Technology. 9 (1998) 135.

8 S.-H. Yoo and J.-L. Jane, Carbohydrate Polymers, 49 (2002) 297.

9 T. Demeke, P. Hucl, M. Abdel-Aal, M. Baga and R. Chibbar, Cereal Chemistry, 76 (1999) 694.

10 N. S. Eiges, L. I. Weisfield, A. G. Volchek, V. G. Karpov, E. M. Belousova, L. A. Wasserman

and V. P. Yuryev, In Abstract Book of X International starch convention, Cracow (Poland)

June 11–14, 2002, p.76.

11 W. Bergthaler, In: Starch and starch containing origins: structure, properties and new technolo-

gies. (Eds V. P. Yuryev, A. Ces�ro, W. Bergthaller) Nova Science Publishers, NY 2002,

Chap. 27, pp. 375–382.

12 H. Roper, Starch/Starke, 54 (2000) 89.

13 Informational materials of Association of Russian Starch and Glucose Manufactures, 2002.

14 K. Hayakawa, K. Tanaka, T. Nakamura, S. Endo and T. Hoshino, Cereal Chemistry,

74 (1997) 576.

15 H. F. Zobel, Starch, 40 (1988) 1.

16 Ch. Gernat, S. Radosta, H. Anger and G. Damaschun, Starch/Starke, 45 (1993) 309.

17 C. Gerard, V. Planchot, A. Buleon and P. Colonna, Food and Non Food Applications,

Montpellier September 28–30, 1998, Ed. P. Colonna and S. Guilbert. INRA, Paris 1999,

pp. 59–63.

18 G. O. Kozhevnikov, V. A. Protserov, L. A. Wasserman, N. E. Pavlovskaya, V. N. Milyev and

V. P. Yuryev, Starch/Starke, 53 (2001) 201.

19 Y. I. Matveev, J. J. G. van Soest, C. Nieman, L. A. Wasserman, V. A. Protserov,

M. Ezernitskaja and V. P. Yuryev, Carbohydrate Polymers, 44 (2001) 151.

20 T. Vasanthan and R. S. Bhatty, Cereal Chemistry, 73 (1996) 199.

21 V. P. Yuryev, L. A. Wasserman, N. R. Andreev and V. B. Tolstoguzov, In: Starch and starch

containing origins: structure, properties and new technologies. (Eds V. P. Yuryev, A. Ces�ro,

W. Bergthaller) Nova Science Publishers, NY 2002, Chap. 2, pp. 21–55.

22 C. G. Billiaderis, Food Technology, 46 (1992) 98.

J. Therm. Anal. Cal., 74, 2003

694 BOCHARNIKOVA et al.: MELTING PARAMETERS OF WHEAT STARCHES



23 Yu. I. Matveev, N. Yu. Elankin, E. N. Kalistrova, A. N. Danilenko, C. Niemann and

V. P. Yuryev, Starch/Starke, 50 (1998) 141.

24 V. A. Protserov, V. G. Karpov, G. O. Kozhevnikov, L. A. Wasserman and V. P. Yuryev,

Starch/Starke, 52 (2000) 461.

25 L. A. Wasserman, N. S. Eiges, G. I. Koltysheva, N. R. Andreev, V. G. Karpov and V. P. Yuryev,

Starch/Starke, 53 (2001) 629.

26 V. A. Protserov, L. A. Wasserman, R. F. Tester, S. J. J. Debon, M. G. Ezernitskaja and

V. P. Yuryev, Carbohydrate Polymers, 49 (2002) 271.

27 V. I. Kiseleva, R. F. Tester, L. A. Wasserman, A. V. Krivandin, A. A. Popov and V. P. Yuryev,

Carbohydrate Polymers, 51 (2003) 407.

28 H. Liu and J. Lelievre, Carbohydrate Polymers, 20 (1993) 1.

29 M. Richter, S. Augustadt and F. Schierbaum, Ausgewahlte Methoden der Starkechemie,

VEBFachbuch Verlag, Leipzig 1968.

30 G. A. Cheremukina, S. P. Chernenko, A. B. Ivanov, V. D. Pashekhonov, L. P. Smykov and

Yu. V. Zanevsky, Isotopenpraxis, 26, 11 (1990) 547.

31 A. N. Danilenko, Ye. V. Shlikova and V. P. Yuryev, Biophysics, 39 (1994) 427.

32 N. R. Andreev, E. N. Kalistratova, L. A. Wasserman and V. P. Yuryev, Starch/Starke,

51 (1999) 422.

33 P. L. Privalov and N. N. Khechinashvili, Journal of Molecular Biology, 86 (1974) 665.

34 Ch. Gernat, S. Radosta, H. Anger and G. Damaschun, Starch/Starke, 45 (1993) 309.

35 V. A. Bershtein and V. M. Egorov, (Ed. T. J. Kemp, E. Horwood) New York–London–To-

ronto–Sydney–Singapore 1994, p. 253.

36 M. A. Whittam, T. R. Noel and S. Ring, in: Food Polymers, Gels and Colloids, (Ed. E.

Dickinson) Royal Society of Chemistry UK 1991, pp. 277–278.

37 J. Jane, T. Kasemsuwan, S. Leas, H. Zobel and J. F. Robyt, Starch/Starke, 46 (1994) 121.

38 N. R. Andreev, In: Starch and starch containing origins: structure, properties and new technolo-

gies. (Eds V. P. Yuryev, A. Ces�ro, W. Bergthaller) Nova Science Publishers, NY 2002,

Chap. 12, pp. 165–176.

39 V. P. Yuryev, E. N. Kalistratova, J. J. G. van Soest and C. Niemann, Starch/Starke,

50 (1998) 463.

40 L. A. Wasserman, T. A. Misharina and V. P. Yuryev, In: Starch and starch containing origins:

structure, properties and new technologies. (Eds V. P. Yuryev, A. Ces�ro, W. Bergthaller)

Nova Science Publishers, NY 2002, Chap. 4, pp. 63–80.

41 S. Akuzawa, S. Sawayama and A. Kawabata, Biochemistry, 59 (1995) 1605.

J. Therm. Anal. Cal., 74, 2003

BOCHARNIKOVA et al.: MELTING PARAMETERS OF WHEAT STARCHES 695


