Morphology, amylose content, crystallinity, pasting, thermal properties and their correlation in heat-moisture treatment Riceberry flour
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Abstract
Colored flours have a few reported on physico-chemical properties and its correlation after heat-moisture treatment (HMT). Thus, the objective was to study the effect of HMT at different temperatures and times on colored flour. The Riceberry flour was treated at 90 100 and 110˚C for 3, 5 and 7 hours. The granules surface, amylose content, crystallinity, pasting and thermal properties were measured. The results show melting on granules surface of HMT flours and present the decreasing of RC, pasting parameters and ΔH. The reduction of RC, pasting parameters and ΔH show a high relation because HMT caused starch granules strength resulting in high gelatinization.             
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