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Abstract Starch gelatinization is important in food processing

and industrial use. Granule swelling and gelatinization

temperature of 11 starches from different plants were

investigated in situ using hot stage microscopy during

heating. The amylose content, swelling power, pasting

temperature and thermal property of these starches were

also measured. The results showed that hot stage microscopy

was suitable for measuring granule swelling and the

gelatinization temperature of starch during heating. The

sectional area swelling percentage of starch granules

measured using hot stage microscopy was significantly

positively correlated with the swelling power. The gelatinization

temperature measured using hot stage microscopy was

significantly positively correlated with the pasting temperature

and with the thermal property for all 11 starches. For rice

starches with the same crystallinity and similar size, the

gelatinization temperature was negatively correlated with

the amylose content and positively correlated with the

swelling power and the sectional area swelling percentage

at 95ºC.

Keywords: starch, heating, swelling, gelatinization

temperature, hot stage microscopy

Introduction

Starch is stored as discrete semi-crystalline granules in

higher plants, and consists of two main components: a

mainly linear amylose and a highly branched amylopectin

(1). Starches from crops are a major source of nutrition for

humans and animals and an important raw material for

industry (2). Starches are physically and chemically modified

to meet the demands of food and non-food industries. A

major step during food processing and industrial use of

starch is gelatinization (3,4).

Starch granules are insoluble in cold water. When starch

is heated in the presence of excess water, granules absorb

water and swell. The absorption of water destabilizes the

granule crystalline structure, resulting in a loss of birefringence,

which is one definition of gelatinization (5). Swelling and

the destruction of the crystalline structure are two important

processes of starch gelatinization. The swelling of starch

granules can be measured as the swelling power during

gelatinization (6). Starch granules are semi-crystalline in

structure and exhibit birefringence under cross-polarized

light. Generally, starch granules show the characteristic

‘‘Maltese Cross’’ patterns before gelatinization under

polarized light. Birefringence indicates that there is a high

degree of molecular orientation within starch granules

without reference to any crystalline form (7). Loss of

birefringence on heating, indicative of disordering processes,

is used for determining gelatinization temperatures (8).

There are various methods for determining starch

gelatinization and associated properties, including differential

scanning calorimetry (DSC), hot stage microscopy, X-ray

diffraction, nuclear magnetic resonance spectroscopy, Fourier

transform infrared spectroscopy and viscosity measurements

(7,9). DSC is the most widely used method to investigate

the thermal properties of starch, and can measure the

gelatinization temperature range and the energy absorbed

during phase transition. However, DSC can not be used to

explore the detailed progress of the phase transition, such

as the behavior of granule swelling and the loss of crystalline

structure (10). Hot stage microscopy is a sensitive and

relatively simple method to study the destruction of crystalline

structure during starch gelatinization. The advantage of hot

stage microscopy is the ability to observe in situ the

simultaneous behavior of granule swelling and crystallinity

disappearance. Yeh and Li (11) determined the sizes and
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distributions of rice starch granules using hot stage

microscopy during gelatinization, and discovered that 1)

swelling of starch granules reached a maximum 54.7%

increase in average sectional area at 75ºC, 2) starch

granules proceeded to disrupt and dissolve above 75ºC, and

3) loss of birefringence occurred at a lower temperature

than granule rupture. The results of an investigation by

Patel and Seetharaman (12) regarding the effect of the

heating rate on the morphology and size of wheat starch

granules using hot stage microscopy showed that granule

morphology differed as a function of the heating rate, and

granule swelling was kinetically controlled. Bogracheva et

al. (13) used hot stage microscopy to view the in situ

gelatinization process of potato starch, and discovered that

melting of the ordered structures in potato starch always

began in the hilum area of the granule, followed quickly by

swelling of the disrupted part.

In this paper, 11 starches were isolated from different

plants. Starch granule swelling and gelatinization temperatures

were investigated in situ using hot stage microscopy during

heating. The physicochemical properties of amylose content,

swelling power, pasting property and thermal property

were also measured. Correlations between physicochemical

properties and the results of hot stage microscopy were

analyzed. The objective of this study was to evaluate the

feasibility of the hot stage microscopy method for measuring

granule swelling and the gelatinization temperature of

starch.

Materials and Methods

Plant materials The rhizomes of lotus (Nelumbo nucifera

Gaertn.) and yam (Dioscorea opposita Thunb.), the tuber

of potato (Solanum tuberosum L.), and the seeds of pea

(Pisum sativum L.), water caltrop (Trapa bispinosa Roxb.)

and rice (Oryza sativa L.) were used to isolate native

starches. Freshly harvested lotus and yam rhizomes, potato

tubers and water caltrop seeds, and mature dry pea seeds

were obtained from a local natural food market (Yangzhou

City, Jiangsu Province, China). Mature seeds of 3 indica

cultivars of rice, including Guichao 2 (R-G2), Huanghuazhan

(R-H) and Nanjing 11 (R-N11), and the 3 japonica rice

cultivars Guihuahuang (R-G), Wuyunjing 8 (R-W8) and

Zhonghua 11 (R-Z11) were harvested from the experimental

field of Yangzhou University, Yangzhou, China.

Isolation of native starch Native starch was isolated

following a method described by Man et al. (14).

Hot stage microscopy Starch suspensions were prepared

by suspending approximately 10 mg of starch in 1.0 mL of

double distilled water using a vortex mixer. A suspension

was transferred onto a slide, covered with a coverslip, and

sealed with nail polish to prevent moisture loss during

heating. The sealed specimen was then mounted on a hot

stage apparatus (MP-10DMFH; Kitazato Co., Ltd., Fuji,

Japan) and observed under a long focus M Plan Semi

Apochromat objective (20× or 50× magnification) using a

polarizing microscope (Olympus BX53; Olympus Optical

Co., Ltd., Tokyo, Japan) equipped with cross polarizers.

The hot stage was heated from 25oC to 50oC at a heating

rate of 5ºC/min, and from 50oC to 95ºC at a heating rate of

1ºC/min.

The swelling of individual starch granule during heating

was viewed under normal light and photographed using a

CCD camera (Olympus DP72; Olympus Optical Co., Ltd.)

from 50oC to 95oC at 5oC intervals. The sectional area of

starch granules was determined using the photomicrographs

with the JEDA 801D morphological image analysis system

(Jiangsu JEDA Science-Technology Development Co.,

Ltd., Nanjing, China). More than 50 starch granules were

measured per sample. Swelling was quantified as the

sectional area swelling percentage (ASP) relative to an

ungelatinized granule at 50oC, and calculated using the

equation: ASP (%)=At/Ai×100, where Ai and At were the

initial sectional area of starch granules at 50oC and at the

specific testing temperature.

The gelatinization temperature was measured according

to the method of Konik-Rose et al. (15) with some

modifications. Starch granules were photographed under

polarized light using an Olympus DP72 CCD camera

during heating from 50oC to 95oC at 1oC intervals. More

than 100 starch granules of each sample were analyzed per

experiment. The initial (5%), middle (50%), and end (95%)

gelatinization temperatures were recorded at the point

when the indicated percentages of starch granules lost their

birefringence. Experiments were performed in triplicate.

Swelling power The swelling power of starch was

determined by heating starch-water slurries in a water bath

at temperatures ranging from 50oC to 95oC at 5oC intervals,

according to the procedures of Wei et al. (16). The

experiments were performed in triplicate.

Amylose content The amylose content of starch was

determined following a modified method described by

Man et al. (14) based on the iodine adsorption method of

Konik-Rose et al. (17). The experiments were performed

in triplicate.

Pasting property The pasting property of starch (8%

solids) was evaluated using a Rapid Visco Analyzer (RVA-

3D; Newport Scientific, Narrabeen, Australia). A programmed

heating and cooling cycle was used where the sample was

held at 50oC for 1 min, heated to 95oC at a rate of 12oC/
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min, maintained at 95oC for 2.5 min, cooled to 50oC at a

rate of 12oC/min, and then held at 50oC for 1.4 min. The

experiments were performed in triplicate.

Thermal property The thermal property of starch was

analyzed using a DSC (200-F3; NETZSCH, Selb/Bavaria,

Germany) as described previously by Man et al. (14). The

experiments were performed in triplicate.

Statistical analysis Analysis of variance (ANOVA) using

Tukey’s test, linear regression, and correlation analysis

were evaluated using the SPSS version 16.0 Statistical

Software Program. The Pearson correlation coefficient and

a two-tailed test of significance were evaluated to compare

correlations.

Results and Discussion

Swelling of starch granule during heating The swelling

of starch granule was continuously observed in situ using

a polarized microscope combined with a hot stage. Images

of starch granules were viewed and photographed at 5ºC

intervals during heating (Fig. 1). Compared to that at 50ºC,

the granule size of yam starch did not change at 70ºC. A

size increase started above 75ºC. Starch granule swelling

was presented as the sectional area swelling percentage

from ungelatinized granules at 50ºC. The sectional area

swelling percentages for lotus rhizome, pea, potato, water

caltrop and yam starch granules at 5ºC intervals from 50°C

to 95ºC are shown in Table 1. Different starches showed

different swelling processes. Pea and lotus rhizome

starches began to swell at 60ºC, while water caltrop starch

started to swell at 80ºC. Granule swelling was not measured

above 95ºC because of deformation, folding, and disruption

of granules. The sectional area swelling percentages of 11

starches at 95ºC are shown in Table 2.

Gelatinization temperature of starch during heating

Photomicrographs of yam rhizome starch granules are

shown in Fig. 2A to illustrate the gelatinization process

under polarized light. During heating, the birefringence

cross, which is characteristic of crystalline substances,

disappeared as the crystalline structure was disrupted (18).

Below 70oC, yam starch granules showed the characteristic

‘‘Maltese Cross’’ pattern. The birefringence intensity of

granule faded away with an increase in temperature above

70oC, and completely disappeared at 86oC. The loss of

birefringence during heating for different starches is shown

in Fig. 2B and 2C. The rates of birefringence disappearance

for different starches all showed S-curve patterns. The

initial gelatinization temperatures varied from 59.8oC to

79.3oC, the middle gelatinization temperatures varied from

63.7oC to 82.7oC, and the end gelatinization temperatures

varied from 67.8oC to 85.8oC (Table 2).

Swelling power of starch during heating Swelling

power test is a simple analysis that measures the uptake of

water during the gelatinization of starch. It can be used to

assess the extent of interaction between the starch chains

within the amorphous and crystalline parts of the starch

granule (19). The swelling powers of lotus rhizome, pea,

Fig. 1. Photomicrographs of yam starch granules at different temperatures under normal light. Photographs were taken at 50oC
(A), 70oC (B), 75oC (C), 80oC (D), 85oC (E), and 95oC (F). Scale bar=50 µm
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potato, water caltrop, and yam starches were investigated

from 50oC to 95oC at 5oC intervals (Table 3). Before

gelatinization began, the swelling powers of starches

showed a slight variance with an increasing temperature.

After gelatinization began, the swelling powers of starches

significantly increased as temperatures increased. The

swelling powers of pea and lotus rhizome starches began to

significantly increase at 60oC, and the swelling power

values of potato and water caltrop starches began to

significantly increase at 65 and 70oC, respectively, in

agreement with the sectional area swelling percentage

results for starches during heating (Table 1). The swelling

powers of rice starches at 95oC were from 19.6 to 32.1 for

the different cultivars (Table 4). Differences in swelling

powers among starches can be attributed to interplay of the

following factors: 1) the level of lipid-complexed amylose

chains (20), 2) the molar proportion of amylopectin unit

chains of DP 6-24 (21), 3) the total amylose content (22),

and 4) the extent of interaction between starch chains

within the amorphous and crystalline domains (23).

Amylose content of starch The amylose content is the

major factor controlling almost all physicochemical properties

of starch, and plays an important role in the internal quality

(24). The amylose contents of 11 starches are shown in

Table 4. They varied from 10.6% to 44.4%. The lowest

value was observed for rice cultivar Nanjing 11 (R-N11)

and the highest for pea.

Pasting temperature of starch Pasting temperatures of

11 starches determined using RVA analysis are summarized

in Table 4. The pasting temperature is the temperature at

which the viscosity begins to increase during the heating

process. Significant differences were observed in pasting

temperatures among starches from rice cultivars of Guihuahuang,

Guichao, Huanghuazhan, Nanjing 11, Wuyunjing 8 and

Table 1. Sectional area swelling percentage (%) of starches measured using hot stage microscopy at different temperatures

Temperature (oC) Lotus rhizome Pea Potato Water caltrop Yam

50 100.0±0.0a1) 100.0±0.0a 100.0±0.0a 100.0±0.0a 100.0±0.0a

55 103.7±4.1a 105.0±7.9a 101.3±3.4a 100.6±5.8a 101.0±4.3a

60 119.5±29.8a 114.7±12.4ab 102.2±4.3a 101.2±7.5a 100.9±5.3a

65 185.0±83.7b 144.0±34.2b 105.9±8.1a 102.7±7.1a 104.4±5.2a

70 475.7±155.1c 208.0±55.0c 356.6±194.2b 104.4±9.3a 111.8±20.1a

75 779.5±108.7d 335.4±71.4d 602.3±100.3c 103.8±8.5a 147.6±59.5b

80 921.4±125.2e 449.9±95.7e 661.9±101.9d 125.8±45.5a 220.9±91.1c

85 1043.3±141.1f 506.5±108.5f 713.3±110.5e 424.0±185.5b 327.4±117.3d

90 1167.9±157.0g 530.1±121.4fg 767.7±119.9f 646.7±167.0c 488.3±90.0e

95 1322.1±177.8h 549.9±135.7g 870.1±143.6g 686.3±170.4d 558.2±98.9f

1)Values (mean±SD) with different superscripts within a column are significantly different (p<0.05, n>50).

Table 2. Sectional area swelling percentage at 95oC and gelatinization temperature of starches measured using hot stage
microscopy

Starch ASP95 (%)1)
Gelatinization temperature (oC)2)

Ti Tm Te

Lotus rhizome 1322.1±177.8f3) 61.3±0.1c 65.7±0.3b 69.5±0.5b

Pea 549.9±135.7a 63.5±0.2e 67.1±0.4c 71.9±0.2e

Potato 870.1±143.6c 66.2±0.4f 70.3±0.3d 74.8±0.2f

Water caltrop 686.3±170.4b 79.3±0.1h 82.7±0.0f 85.8±0.4i

Yam 558.2±98.9a 70.3±0.5g 78.8±0.1e 83.8±0.4h

R-G4) 817.4±228.0c 059.8±0.5ab 64.1±0.4a 070.4±0.9bc

R-G24) 702.9±158.7b 59.8±0.6a 63.7±0.4a 67.8±0.1a

R-H4) 988.3±183.5d 61.0±0.4c 066.6±0.2bc 0070.3±0.3bcd

R-N114) 1083.5±388.7de 063.3±0.2de 69.5±0.3d 75.8±0.0g

R-W84) 858.6±150.2c 061.0±0.9bc 066.5±0.4bc 070.8±0.3cd

R-Z114) 1126.0±288.8e 061.8±0.7cd 66.8±0.1c 071.4±0.1de

1)Sectional area swelling percentage of starches at 95oC
2)Gelatinization temperature: Ti, initial temperature; Tm, middle temperature; Te, end temperature
3)Values (mean±SD) with different superscripts within a column are significantly different (p<0.05, n>50 for ASP95 and n=3 for gelatinization
temperature).

4)Rice cultivars: R-G, Guihuahuang; R-G2, Guichao 2; R-H, Huanghuazhan; R-N11, Nanjing 11; R-W8, Wuyunjing 8; R-Z11, Zhonghua 11
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Zhonghua 11. The pasting temperature of the rice cultivar

R-W8 starch was the lowest (71.2oC), whereas water

caltrop starch had the highest pasting temperature (84.4oC).

Thermal properties of starch DSC analysis measures

and records the amount of heat involved in starch

gelatinization. Thermal properties of 11 starches were

determined using DSC (Table 4). The rice cultivar R-G2

starch showed the lowest onset, peak, and conclusion

temperatures, while water caltrop starch showed the highest

onset and peak temperatures, in agreement with the

gelatinization temperature results measured using hot stage

microscopy (Table 2). A higher gelatinization temperature

indicates that more energy is required to initiate starch

gelatinization (20). The gelatinization enthalpy values of

11 starches showed significant differences from 9.7 to 18.3

J/g. Variations in gelatinization enthalpy indicate differences

in bonding forces between the double helices that form the

amylopectin crystallites, which result in different alignment

of hydrogen bonds within starch molecules (25).

Correlation analysis between sectional area swelling

percentage and swelling power The degree of starch

swelling during heating can be quantitatively determined

using the sectional area swelling percentage and the

swelling power. The sectional area swelling percentages

Fig. 2. Loss of birefringence of starch granules. (A) Photomicrographs of yam starch granules under polarized light at 30oC (a), 70oC
(b), 75oC (c), 77oC (d), 79oC (e), 80oC (f), 82oC (g), 84oC (h), and 86oC (i). Scale bar=50 µm. (B, C), loss of birefringence of starch
granules at different heating temperatures as observed microscopically. Rice cultivars: R-G, Guihuahuang; R-G2, Guichao 2; R-H,
Huanghuazhan; R-N11, Nanjing 11; R-W8, Wuyunjing 8; R-Z11, Zhonghua 11
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and the swelling powers of lotus rhizome, pea, potato,

water caltrop, and yam starches were measured from 50oC

to 95oC at 5oC intervals (Table 1, 3). Correlations between

the sectional area swelling percentage and the swelling

power during heating were analyzed (Table 5). Results

showed that the sectional area swelling percentage was

significantly positively correlated with the swelling power.

The correlation coefficients were 0.930, 0.973, 0.959,

0.942, and 0.950 for lotus rhizome, pea, potato, water

caltrop, and yam starches, respectively. The sectional area

swelling percentage at 95ºC (Table 2) was significantly

positively correlated with the swelling power at 95ºC

(Table 4) for all 11 starches. The correlation coefficient

was 0.888 (p<0.01, n=11). The swelling power of starch

has been reported to depend upon the water holding

capacity of starch molecules due to hydrogen bonding.

Hydrogen bonds that stabilize the structure of the double

helices in crystallites are broken during gelatinization and

are replaced by hydrogen bonds with water, and swelling is

regulated by the crystallinity of the starch (6). The sectional

area swelling percentage of starch was significantly

positively correlated with the swelling power during

gelatinization, suggesting that hot stage microscopy can be

used to measure the swelling property of starch.

Table 3. Swelling power (g/g) of starches at different temperatures

Temperature (oC) Lotus rhizome Pea Potato Water caltrop Yam

50 002.3±0.3a1) 2.3±0.1a 2.2±0.1a 2.3±0.2a 2.4±0.2a

55 03.4±0.3a 2.6±0.3a 2.3±0.2a 2.3±0.1a 02.6±0.2ab

60 06.3±0.5b 3.3±0.3b 2.6±0.2a 2.4±0.1a 02.6±0.3ab

65 16.5±0.6c 6.0±0.1c 9.0±0.4b 2.5±0.1a 03.0±0.2bc

70 19.4±1.1d 6.9±0.3d 18.7±1.2c0 3.1±0.3b 3.3±0.2c

75 20.3±0.2d 9.2±0.4e 18.7±0.7c0 3.3±0.4b 5.9±0.2d

80 23.1±0.5e 9.6±0.1e 20.5±1.0d0 9.0±0.6c 12.0±0.2e0

85 22.8±1.0e 13.1±0.2f0 24.6±0.2e0 11.4±0.3d0 15.7±0.4f0

90 28.2±0.9f 14.0±0.2g0 24.8±1.2e0 14.6±0.2e0 17.3±0.2g0

95 34.2±0.8g 15.3±0.2h0 32.1±1.1f0 16.5±0.5f0 18.2±0.6h0

1)Values (mean±SD) with different superscripts within a column are significantly different (p<0.05, n=3).

Table 4. Swelling power at 95oC, the amylose content, the pasting temperature, and thermal property of starches

Starch SP95 (g/g)
1) AC (%)2) Ptemp (

oC)3)
Thermal property4)

To (°C) Tp (
oC) Tc (

oC) ∆H (J/g)

Lotus rhizome 34.2±0.8g5) 23.9±0.4c 71.4±0.8a 57.3±0.1a 64.7±0.3a 72.8±0.4ab 12.5±0.5cde

Pea 15.3±0.2a 44.4±1.3f 78.9±0.3e 59.5±0.4b 66.4±0.1b 73.8±0.2bc 12.5±0.3cde

Potato 32.1±1.1f 34.7±1.7e 73.4±0.3bc 64.3±0.3d 69.0±0.2d 77.0±0.4e 15.6±0.3f

Water caltrop 16.5±0.5ab 25.7±0.5c 84.4±0.6f 75.3±0.4e 82.4±0.2f 89.7±0.4g 18.3±0.3g

Yam 18.2±0.6bc 34.7±0.9e 83.6±0.5f 64.6±0.4d 76.8±0.1e 89.9±0.3g 13.1±0.4de

R-G 22.8±0.4d 22.8±0.5c 72.0±0.8ab 57.2±0.1a 64.9±0.4a 74.3±0.4bcd 10.5±0.3ab

R-G2 19.6±0.0c 30.0±0.4d 73.8±0.8cd 57.2±0.3a 64.8±0.0a 72.0±0.5a 09.7±0.4a

R-H 26.5±0.8e 19.1±0.7b 72.7±0.5abc 60.8±0.2c 67.1±0.1bc 73.4±0.1abc 11.0±0.7abc

R-N11 32.1±0.5f 10.6±0.6a 79.9±0.3e 59.5±0.4b 69.0±0.4d 83.5±0.5f 13.7±0.6e

R-W8 24.4±0.4d 16.0±1.2b 71.2±0.5a 59.2±0.4b 67.8±0.2c 75.6±0.5de 11.3±0.5abc

R-Z11 27.7±0.2e 17.8±0.9b 75.0±0.3d 60.2±0.4bc 67.1±0.0bc 74.4±0.6cd 11.9±0.4bcd

1)Swelling power of starches at 95oC
2)Amylose content
3)The pasting temperature of starches is measured using RVA.
4)The gelatinization temperature (To, onset temperature; Tp, peak temperature; Tc, conclusion temperature) and gelatinization enthalpy (∆H) of
starches are measured using DSC.

5)Values (mean±SD) with different superscripts within a column are significantly different (p<0.05, n=3).

Table 5. Correlation coefficient between the sectional area swelling percentage and swelling power of starches at different
temperatures from 50oC to 95oC at 5oC intervals

Starch Lotus rhizome Pea Potato Water caltrop Yam rhizome

r 0.930**1) 0.973** 0.959** 0.942** 0.950**

1)** indicates significance at p<0.01 level (n=10).
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Correlations between the gelatinization temperature

and the physicochemical properties The initial, middle,

and end gelatinization temperatures of 11 starches were

measured using hot stage microscopy. Correlation coefficients

were determined to study the relationships between the

gelatinization temperature measured using hot stage

microscopy and the physicochemical properties of amylose

content, sectional area swelling percentage, swelling

power, pasting temperature, and thermal property (Table

6). Gelatinization temperatures (initial, middle, and end

temperatures) measured using hot stage microscopy were

significantly positively correlated with the pasting temperature

and thermal property. The gelatinization temperatures

determined using hot stage microscopy were similar to

results of DSC measurement and in agreement with the

result of Yeh and Li (11). A significant positive correlation

between gelatinization and pasting temperatures has also

been reported by Wickramasinghe et al. (26). The

gelatinization temperatures obtained using hot stage

microscopy, RVA, and DSC were significantly positively

correlated, indicating that hot stage microscopy could be

used to determine the gelatinization temperature of starch.

The gelatinization temperature of starch is related to a

variety of factors, including the size, proportion, and kind

of crystalline organization, and the ultrastructure of starch

granules (27). Previous research showed that lotus rhizome,

pea, potato, water caltrop, and yam starches have significantly

different sizes and morphologies (28). Potato starch has B-

type crystallinity, lotus rhizome, yam and pea starches all

have C-type crystallinity, and water caltrop starch has A-

type crystallinity (28). Starches from rice cultivars have A-

type crystallinity, and show similar granule sizes (29). The

present results showed that gelatinization temperatures

measured using hot stage microscopy had no correlation

with the amylose content, the sectional area swelling

percentage, or the swelling power for all 11 starches with

different sizes and crystalline types (Table 6). In order to

exclude the effect of granule size and crystalline type on

the physicochemical properties, correlation coefficients

were compared between the gelatinization temperature

measured using hot stage microscopy and the amylose

content, the sectional area swelling percentage, and the

swelling power of starches from 6 rice cultivars having the

same crystalline type and similar granule sizes (Table 7).

Results showed that initial, middle and end temperatures

were significantly negatively correlated with the amylose

content and positively correlated with the sectional area

swelling percentage and the swelling power. A similar

negative correlation between the gelatinization temperature

and the amylose content has also been reported by

Fredriksson et al. (30). Differences between correlation

coefficients in Table 6 and Table 7 indicated that the

granule size and the crystalline type had significant effects

on the physicochemical properties of starch.

In conclusion, starch granule swelling and gelatinization

temperatures could be measured using hot stage microscopy.

The sectional area swelling percentage of starch was

significantly positively correlated with the swelling power.

The gelatinization temperature was significantly positively

correlated with the pasting temperature and the thermal

properties. For rice starches with the same crystalline type

and similar granule sizes, the gelatinization temperature

was negatively correlated with the amylose content and

positively correlated with the swelling power and sectional

area swelling percentage.
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Table 6. Correlation coefficient between the gelatinization temperature and physicochemical property of starches

Gelatinization 
temperature (oC)

AC (%) ASP95 (%) SP95
 (g/g) Ptemp (

oC)
Thermal property

To (°C) Tp (°C) Tc (°C) ∆H (J/g)

Ti 0.249 0.416 0.405 0.813**1) 0.967** 0.967** 0.856** 0.884**

Tm 0.188 0.407 0.372 0.852** 0.920** 0.987** 0.937** 0.817**

Te 0.167 0.422 0.358 0.881** 0.872** 0.968** 0.971** 0.796**

1) ** indicates significance at p<0.01 level (n=11).

Table 7. Correlation coefficient between the gelatinization
temperature and the amylose content, the sectional area
swelling percentage, and the swelling power of starches from 6
rice cultivars

Gelatinization 
temperature (oC)

AC (%) ASP95 (%) SP95
 (g/g)

Ti -0.884*1) 0.846* 0.959**

Tm -0.938** 0.828* 0.962**

Te -0.907* 0.737 0.932**

1)* and ** indicate significance at p<0.05 and p<0.01 level,
respectively (n=6).



22 Cai et al.

References

1. Gallant DJ, Bouchet B, Baldwin PM. Microscopy of starch:
evidence of a new level of granule organization. Carbohyd. Polym.
32: 177-191 (1997)

2. Simsek S, Tulbek MC, Yao Y, Schatz B. Starch characteristics of
dry peas (Pisum sativum L.) grown in the USA. Food Chem. 115:
832-838 (2009)

3. Li JH, Vasanthan T, Hoover R, Rossnagel BG. Starch from hull-less
barley: IV. Morphological and structural changes in waxy, normal
and high-amylose starch granules during heating. Food Res. Int. 37:
417-428 (2004)

4. López OV, Zaritzky NE, García MA. Physicochemical
characterization of chemically modified corn starches related to
rheological behavior, retrogradation and film forming capacity. J.
Food Eng. 100: 160-168 (2010)

5. Parker R, Ring SG. Aspects of the physical chemistry of starch. J.
Cereal Sci. 34: 1-17 (2001)

6. Tester RF, Karkalas J. Swelling and gelatinization of oat starches.
Cereal Chem. 73: 271-277 (1996)

7. Liu Q, Charlet G, Yelle S, Arul J. Phase transition in potato starch-
water system I. starch gelatinization at high moisture level. Food
Res. Int. 35: 397-407 (2002)

8. Biliaderis CG. Structural transitions and related physical properties
of starch. pp. 293-372. In: Starch: Chemistry and Technology.
BeMiller J, Whistler R (eds). Academic Press, Amsterdam (2009)

9. Ratnayake WS, Jackson DS. Gelatinization and solubility of corn
starch during heating in excess water: New insights. J. Agr. Food
Chem. 54: 3712-3716 (2006)

10. Chen P, Yu L, Simon GP, Liu XX, Dean K, Chen L. Internal
structures and phase-transitions of starch granules during
gelatinization. Carbohyd. Polym. 83: 1975-1983 (2011)

11. Yeh AI, Li JY. A continuous measurement of swelling of rice starch
during heating. J. Cereal Sci. 23: 277-283 (1996)

12. Patel BK, Seetharaman K. Effect of heating rate on starch granule
morphology and size. Carbohyd. Polym. 65: 381–385 (2006)

13. Bogracheva TY, Meares C, Hedley CL. The effect of heating on the
thermodynamic characteristics of potato starch. Carbohyd. Polym.
63: 323-330 (2006)

14. Man JM, Cai JW, Cai CH, Xu B, Huai HY, Wei CX. Comparison of
physicochemical properties of starches from seed and rhizome of
lotus. Carbohyd. Polym. 88: 676-683 (2012)

15. Konik-Rose CM, Moss R, Rahman S, Appels R, Stoddard F,
McMaster G. Evaluation of the 40 mg swelling test for measuring
starch functionality. Starch 53: 14-20 (2001)

16. Wei CX, Qin FL, Zhou WD, Xu B, Chen C, Chen YF, Wang YP,
Gu MH, Liu QQ. Comparison of the crystalline properties and

structural changes of starches from high-amylose transgenic rice and
its wild type during heating. Food Chem. 128: 645-652 (2011)

17. Konik-Rose C, Thistleton J, Chanvrier H, Tan I, Halley P, Gidley
M, Kosar-Hashemi B, Wang H, Larroque O, Ikea J, McMaugh S,
Regina A, Rahman S, Morell M, Li ZY. Effects of starch synthase
IIa gene dosage on grain, protein and starch in endosperm of wheat.
Theor. Appl. Genet. 115: 1053-1065 (2007)

18. Tahir R, Ellis PR, Bogracheva TY, Meares-Taylor C, Butterworth
PJ. Study of the structure and properties of native and
hydrothermally processed wild-type, lam and r variant pea starches
that affect amylolysis of these starches. Biomacromolecules 12:
123-133 (2011)

19. Ratnayake WS, Hoover R, Warkentin T. Pea starch: Composition,
structure and properties– a review. Starch 54: 217-234 (2002)

20. Tester RF, Morrison WR. Swelling and gelatinization of cereal
starches. III. Some properties of waxy and normal nonwaxy barley
starches. Cereal Chem. 69: 654-658 (1992)

21. Shi YC, Seib PA. The structure of four waxy starches related to
gelatinization and retrogradation. Carbohyd. Res. 227: 131-145
(1992)

22. Sasaki T, Matsuki J. Effect of wheat starch structure on swelling
power. Cereal Chem. 75: 525-529 (1998)

23. Hoover R, Manuel H. The effect of heat-moisture treatment on the
structure and physicochemical properties of normal maize, waxy
maize, dull waxy maize and amylomaize V starches. J. Cereal Sci.
23: 153-162 (1996)

24. Wickramasinghe HAM, Noda T. Physicochemical properties of
starches from Sri Lankan rice varieties. Food Sci. Technol. Res. 14:
49-54 (2008)

25. McPherson AE, Jane J. Comparison of waxy potato with other root
and tuber starches. Carbohyd. Polym. 40: 57-70 (1999)

26. Wickramasinghe HAM, Takigawa S, Matsuura-Endo C, Yamauchi
H, Noda T. Comparative analysis of starch properties of different
root and tuber crops of Sri Lanka. Food Chem. 112: 98-103 (2009)

27. Lindeboom N, Chang PR, Tyler RT. Analytical, biochemical and
physicochemical aspects of starch granule size, with emphasis on
small granule starches: A review. Starch 56: 89-99 (2004)

28. Cai CH, Wei CX. In situ observation of crystallinity disruption
patterns during starch gelatinization. Carbohyd. Polym. 92: 469-478
(2013)

29. Wang L, Xie B, Xiong G, Du X, Qiao Y, Liao L. Study on the
granular characteristics of starches separated from Chinese rice
cultivars. Carbohyd. Polym. 87: 1038-1044 (2012)

30. Fredriksson H, Silverio J, Andersson R, Eliasson AC, Åman P. The
influence of amylose and amylopectin characteristics on
gelatinization and retrogradation properties of different starches.
Carbohyd. Polym. 35: 119-134 (1998)



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (None)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (ISO Coated)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Perceptual
  /DetectBlends true
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 524288
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
    /ACaslonPro-Bold
    /ACaslonPro-BoldItalic
    /ACaslonPro-Italic
    /ACaslonPro-Regular
    /ACaslonPro-Semibold
    /ACaslonPro-SemiboldItalic
    /AGaramondPro-Bold
    /AGaramondPro-BoldItalic
    /AGaramondPro-Italic
    /AGaramondPro-Regular
    /AgencyFB-Bold
    /AgencyFB-Reg
    /ahn2006-B
    /ahn2006-L
    /ahn2006-M
    /AmiR-HM
    /Arial-Black
    /Arial-BlackItalic
    /Arial-BoldItalicMT
    /Arial-BoldMT
    /Arial-ItalicMT
    /ArialMT
    /ArialNarrow
    /ArialNarrow-Bold
    /ArialNarrow-BoldItalic
    /ArialNarrow-Italic
    /ArialRoundedMTBold
    /ArnoPro-Bold
    /ArnoPro-BoldCaption
    /ArnoPro-BoldDisplay
    /ArnoPro-BoldItalic
    /ArnoPro-BoldItalicCaption
    /ArnoPro-BoldItalicDisplay
    /ArnoPro-BoldItalicSmText
    /ArnoPro-BoldItalicSubhead
    /ArnoPro-BoldSmText
    /ArnoPro-BoldSubhead
    /ArnoPro-Caption
    /ArnoPro-Display
    /ArnoPro-Italic
    /ArnoPro-ItalicCaption
    /ArnoPro-ItalicDisplay
    /ArnoPro-ItalicSmText
    /ArnoPro-ItalicSubhead
    /ArnoPro-LightDisplay
    /ArnoPro-LightItalicDisplay
    /ArnoPro-Regular
    /ArnoPro-Smbd
    /ArnoPro-SmbdCaption
    /ArnoPro-SmbdDisplay
    /ArnoPro-SmbdItalic
    /ArnoPro-SmbdItalicCaption
    /ArnoPro-SmbdItalicDisplay
    /ArnoPro-SmbdItalicSmText
    /ArnoPro-SmbdItalicSubhead
    /ArnoPro-SmbdSmText
    /ArnoPro-SmbdSubhead
    /ArnoPro-SmText
    /ArnoPro-Subhead
    /AvantGardeITCbyBT-Book
    /AvantGardeITCbyBT-BookOblique
    /AvantGardeITCbyBT-Demi
    /AvantGardeITCbyBT-DemiOblique
    /AvantGardeITCbyBT-Medium
    /AvantGardeITCbyBT-MediumOblique
    /Batang
    /BatangChe
    /BauhausITCbyBT-Bold
    /BauhausLight
    /BauhausMedium
    /BellGothicStd-Black
    /BellGothicStd-Bold
    /BelweBT-Bold
    /BelweBT-Light
    /BelweBT-Medium
    /BelweBT-RomanCondensed
    /BenguiatITCbyBT-Bold
    /BernhardFashionBT-Regular
    /BernhardModernBT-Bold
    /BernhardModernBT-BoldItalic
    /BickhamScriptPro-Bold
    /BickhamScriptPro-Regular
    /BickhamScriptPro-Semibold
    /BirchStd
    /BlackadderITC-Regular
    /BlackoakStd
    /BodoniMT
    /BodoniMTBlack
    /BodoniMTBlack-Italic
    /BodoniMT-Bold
    /BodoniMT-BoldItalic
    /BodoniMTCondensed
    /BodoniMTCondensed-Bold
    /BodoniMTCondensed-BoldItalic
    /BodoniMTCondensed-Italic
    /BodoniMT-Italic
    /BookAntiqua
    /BookAntiqua-Bold
    /BookAntiqua-BoldItalic
    /BookAntiqua-Italic
    /BookmanITCbyBT-Demi
    /BookmanITCbyBT-DemiItalic
    /BookmanITCbyBT-Light
    /BookmanITCbyBT-LightItalic
    /BookmanOldStyle
    /BookmanOldStyle-Bold
    /BookmanOldStyle-BoldItalic
    /BookmanOldStyle-Italic
    /BookshelfSymbolSeven
    /BradleyHandITC
    /BremenBT-Bold
    /BrushScriptStd
    /CalisMTBol
    /CalistoMT
    /CalistoMT-BoldItalic
    /CalistoMT-Italic
    /Candice
    /Castellar
    /Century
    /CenturyGothic
    /CenturyGothic-Bold
    /CenturyGothic-BoldItalic
    /CenturyGothic-Italic
    /CenturyOldstyleBT-Bold
    /CenturyOldstyleBT-Italic
    /CenturyOldstyleBT-Roman
    /CenturySchoolbook
    /CenturySchoolbook-Bold
    /CenturySchoolbook-BoldItalic
    /CenturySchoolbookBT-Bold
    /CenturySchoolbookBT-BoldCond
    /CenturySchoolbookBT-BoldItalic
    /CenturySchoolbookBT-Italic
    /CenturySchoolbookBT-Monospace
    /CenturySchoolbookBT-Roman
    /CenturySchoolbook-Italic
    /CGOmega
    /CGOmega-Bold
    /CGOmega-BoldItalic
    /CGOmega-Italic
    /CGTimes
    /CGTimes-Bold
    /CGTimes-BoldItalic
    /CGTimes-Italic
    /ChaparralPro-Bold
    /ChaparralPro-BoldIt
    /ChaparralPro-Italic
    /ChaparralPro-Regular
    /CharlemagneStd-Bold
    /CharlesworthBold
    /ChollaUnicase
    /Clarendon-Condensed-Bold
    /ComicSansMS
    /ComicSansMS-Bold
    /CooperBlackStd
    /CooperBlackStd-Italic
    /CopperplateGothic-Bold
    /CopperplateGothicBT-Bold
    /CopperplateGothic-Light
    /Coronet
    /CourierNewPS-BoldItalicMT
    /CourierNewPS-BoldMT
    /CourierNewPS-ItalicMT
    /CourierNewPSMT
    /CurlzMT
    /CwritB
    /CwritL
    /CwritM
    /CwritUL
    /DauphinPlain
    /Dinbla
    /Dinbol
    /Dinlig
    /Dinmed
    /Dotum
    /DotumChe
    /DragonwickPlain001001
    /EccentricStd
    /EdwardianScriptITC
    /Elephant-Italic
    /Elephant-Regular
    /English111VivaceBT-Regular
    /EngraverFontExtras
    /EngraverFontSet
    /EngraversMT
    /EngraverTextH
    /EngraverTextNCS
    /EngraverTextT
    /EngraverTime
    /ErasITC-Bold
    /ErasITC-Demi
    /ErasITC-Light
    /ErasITC-Medium
    /EstrangeloEdessa
    /Euclid
    /Euclid-Bold
    /Euclid-BoldItalic
    /EuclidExtra
    /EuclidExtra-Bold
    /EuclidFraktur
    /EuclidFraktur-Bold
    /Euclid-Italic
    /EuclidMathOne
    /EuclidMathOne-Bold
    /EuclidMathTwo
    /EuclidMathTwo-Bold
    /EuclidSymbol
    /EuclidSymbol-Bold
    /EuclidSymbol-BoldItalic
    /EuclidSymbol-Italic
    /ExpoM-HM
    /FelixTitlingMT
    /FencesPlain
    /FormalScript421BT-Regular
    /ForteMT
    /FranklinGothic-Book
    /FranklinGothic-BookItalic
    /FranklinGothic-Demi
    /FranklinGothic-DemiCond
    /FranklinGothic-DemiItalic
    /FranklinGothic-Heavy
    /FranklinGothic-HeavyItalic
    /FranklinGothic-Medium
    /FranklinGothic-MediumCond
    /FranklinGothic-MediumItalic
    /FrenchScriptMT
    /FuturaBlackBT-Regular
    /FuturaBT-Bold
    /FuturaBT-BoldCondensed
    /FuturaBT-BoldItalic
    /FuturaBT-ExtraBlack
    /FuturaBT-Heavy
    /FuturaBT-Light
    /FuturaBT-LightItalic
    /FuturaBT-Medium
    /FZSY--SURROGATE-0
    /Gaeul
    /GalliardITCbyBT-Bold
    /GalliardITCbyBT-BoldItalic
    /GalliardITCbyBT-Italic
    /GalliardITCbyBT-Roman
    /Garamond
    /Garamond-Bold
    /Garamond-Italic
    /Garamond-KursivHalbfett
    /GaramondPremrPro
    /GaramondPremrPro-It
    /GaramondPremrPro-Smbd
    /GaramondPremrPro-SmbdIt
    /Gautami
    /Georgia
    /Georgia-Bold
    /Georgia-BoldItalic
    /Georgia-Italic
    /GiddyupStd
    /Gigi-Regular
    /GillSansMT
    /GillSansMT-Bold
    /GillSansMT-BoldItalic
    /GillSansMT-Condensed
    /GillSansMT-ExtraCondensedBold
    /GillSansMT-Italic
    /GillSans-UltraBold
    /GillSans-UltraBoldCondensed
    /GloucesterMT-ExtraCondensed
    /GothicL-HM
    /GoudyHandtooledBT-Regular
    /GoudyOldStyleBT-Bold
    /GoudyOldStyleBT-BoldItalic
    /GoudyOldStyleBT-Italic
    /GoudyOldStyleBT-Roman
    /GoudyOldStyleT-Bold
    /GoudyOldStyleT-Italic
    /GoudyOldStyleT-Regular
    /GoudyStout
    /Gulim
    /GulimChe
    /Gungsuh
    /GungsuhChe
    /H2gprM
    /H2gsrB
    /H2gtrM
    /H2hdrM
    /H2mjsM
    /H2mkpB
    /H2porL
    /H2sa1M
    /HaansoftBatang
    /HaansoftDotum
    /Haettenschweiler
    /HeadG
    /HeadlineR-HM
    /HoboStd
    /Humanist521BT-Bold
    /Humanist521BT-BoldItalic
    /Humanist521BT-Italic
    /Humanist521BT-Roman
    /HYbdaL
    /HYbdaM
    /HYbsrB
    /HYBuDle-Medium
    /HYcysM
    /HYdnkB
    /HYdnkM
    /HYGoThic-Bold
    /HYGoThic-Light
    /HYgprM
    /HYGraPhic-Bold
    /HYgsrB
    /HYgtrE
    /HYhaeseo
    /HYHaeSo-Medium
    /HYHeadLine-Bold
    /HyhwpEQ
    /HYkanB
    /HYkanM
    /HYKHeadLine-Bold
    /HYKHeadLine-Medium
    /HYLongSamul-Bold
    /HYLongSamul-Light
    /HYLongSamul-Medium
    /HYmjrE
    /HYMokGak-Bold
    /HYMokPan-Bold
    /HYmprL
    /HYMyeongJo-Bold
    /HYMyeongJo-Light
    /HYMyeongJo-Medium
    /HYMyeongJo-Ultra
    /HYnamB
    /HYnamL
    /HYnamM
    /HYPillGi-Light
    /HYPMokPan-Bold
    /HYPMokPan-Light
    /HYporM
    /HYPost-Bold
    /HYRGoThic-Bold
    /HYRGoThic-Medium
    /HYsanB
    /HYSeNse-Bold
    /HYShortSamul-Bold
    /HYShortSamul-Light
    /HYSinGraPhic-Medium
    /HYSinMun-MyeongJo
    /HYSinMyeongJo-Bold
    /HYsnrL
    /HYSooN-MyeongJo
    /HYsupB
    /HYsupM
    /HYSymbolA
    /HYSymbolB
    /HYSymbolC
    /HYSymbolD
    /HYSymbolE
    /HYSymbolF
    /HYSymbolG
    /HYSymbolH
    /HYTaJa-Bold
    /HYTaJaFull-Bold
    /HYTaJaFull-Light
    /HYTaJaFull-Medium
    /HYTaJa-Light
    /HYTaJa-Medium
    /HYtbrB
    /HYwulB
    /HYwulM
    /HYYeasoL-Bold
    /HYYeaSo-Medium
    /HYYeatGul-Bold
    /HYYeatGul-Medium
    /Impact
    /ImprintMT-Shadow
    /KabelITCbyBT-Book
    /KabelITCbyBT-Demi
    /KabelITCbyBT-Medium
    /KabelITCbyBT-Ultra
    /Kartika
    /KozGoPro-Bold
    /KozGoPro-ExtraLight
    /KozGoPro-Heavy
    /KozGoPro-Light
    /KozGoPro-Medium
    /KozGoPro-Regular
    /KozMinPro-Bold
    /KozMinPro-ExtraLight
    /KozMinPro-Heavy
    /KozMinPro-Light
    /KozMinPro-Medium
    /KozMinPro-Regular
    /Latha
    /LetterGothic
    /LetterGothic-Bold
    /LetterGothic-BoldItalic
    /LetterGothic-Italic
    /LetterGothicMT
    /LetterGothicMT-Bold
    /LetterGothicMT-BoldOblique
    /LetterGothicMT-Oblique
    /LetterGothicStd
    /LetterGothicStd-Bold
    /LetterGothicStd-BoldSlanted
    /LetterGothicStd-Slanted
    /Lithograph-Bold
    /LithographLight
    /LithosPro-Black
    /LithosPro-Regular
    /LucidaBright
    /LucidaBright-Demi
    /LucidaBright-DemiItalic
    /LucidaBright-Italic
    /LucidaConsole
    /LucidaFax
    /LucidaFax-Demi
    /LucidaFax-DemiItalic
    /LucidaFax-Italic
    /LucidaSans
    /LucidaSans-Demi
    /LucidaSans-DemiItalic
    /LucidaSans-Italic
    /LucidaSans-Typewriter
    /LucidaSans-TypewriterBold
    /LucidaSans-TypewriterBoldOblique
    /LucidaSans-TypewriterOblique
    /LucidaSansUnicode
    /MagicR-HM
    /MaiandraGD-Regular
    /MalgunGothicBold
    /MalgunGothicRegular
    /Mangal-Regular
    /Marigold
    /Mdam
    /MesquiteStd
    /MetaPlusBoldRoman
    /MetaPlusMediumRoman
    /Mforgem
    /MicrosoftSansSerif
    /MingLiU
    /MinionPro-Bold
    /MinionPro-BoldCn
    /MinionPro-BoldCnIt
    /MinionPro-BoldIt
    /MinionPro-It
    /MinionPro-Medium
    /MinionPro-MediumIt
    /MinionPro-Regular
    /MinionPro-Semibold
    /MinionPro-SemiboldIt
    /MoeumTR-HM
    /MonotypeCorsiva
    /MonotypeSorts
    /MS-Gothic
    /MSHei
    /MS-Mincho
    /MSOutlook
    /MS-PGothic
    /MS-PMincho
    /MSReferenceSansSerif
    /MSReferenceSpecialty
    /MSSong
    /MS-UIGothic
    /MT-Extra
    /MurrayHillBT-Bold
    /MVBoli
    /MyriadPro-Bold
    /MyriadPro-BoldCond
    /MyriadPro-BoldCondIt
    /MyriadPro-BoldIt
    /MyriadPro-Cond
    /MyriadPro-CondIt
    /MyriadPro-It
    /MyriadPro-Regular
    /MyriadPro-Semibold
    /MyriadPro-SemiboldIt
    /MyungjoL-HM
    /NewGulim
    /NimbusRomDGR-Bold
    /NimbusRomDGR-BoldItal
    /NimbusRomDGR-Regu
    /NimbusRomDGR-ReguItal
    /NSimSun
    /NuevaStd-BoldCond
    /NuevaStd-BoldCondItalic
    /NuevaStd-Cond
    /NuevaStd-CondItalic
    /OCRAExtended
    /OCRAStd
    /OilOnTheWater
    /Oliver
    /OratorStd
    /OratorStd-Slanted
    /OzHandicraftBT-Roman
    /PalaceScriptMT
    /PalatinoLinotype-Bold
    /PalatinoLinotype-BoldItalic
    /PalatinoLinotype-Italic
    /PalatinoLinotype-Roman
    /Papyrus-Regular
    /Perpetua
    /Perpetua-Bold
    /Perpetua-BoldItalic
    /Perpetua-Italic
    /PerpetuaTitlingMT-Bold
    /PerpetuaTitlingMT-Light
    /PianoB
    /PianoL
    /PianoM
    /Pleasantly-Plump
    /PMingLiU
    /PoplarStd
    /PostB
    /PosterBodoniBT-Roman
    /PostL
    /PostM
    /PrestigeEliteStd-Bd
    /Pristina-Regular
    /PyunjiR-HM
    /Raavi
    /RageItalic
    /Rockwell
    /Rockwell-Bold
    /Rockwell-BoldItalic
    /Rockwell-Condensed
    /Rockwell-CondensedBold
    /Rockwell-ExtraBold
    /Rockwell-Italic
    /RosewoodStd-Regular
    /SaenaegiR-HM
    /ScriptMTBold
    /SegoeUI
    /SegoeUI-Bold
    /SegoeUI-BoldItalic
    /SegoeUI-Italic
    /SeoulHangangM
    /SeoulNamsanEB
    /SeoulNamsanM
    /SerifaBT-Bold
    /SerifaBT-Italic
    /SerifaBT-Roman
    /SerifaBT-Thin
    /ShelleyAllegroBT-Regular
    /Shruti
    /SimHei
    /SimSun
    /SimSun-PUA
    /SouvenirITCbyBT-Demi
    /SouvenirITCbyBT-DemiItalic
    /SouvenirITCbyBT-Light
    /SouvenirITCbyBT-LightItalic
    /Staccato222BT-Regular
    /StencilStd
    /Swiss911BT-ExtraCompressed
    /SwitzerlandNarrowBold
    /SwitzerlandNarrowBoldItalic
    /SwitzerlandNarrowItalic
    /SwitzerlandNarrowPlain
    /Sylfaen
    /Symbol
    /SymbolMT
    /Tahoma
    /Tahoma-Bold
    /TektonPro-Bold
    /TektonPro-BoldCond
    /TektonPro-BoldExt
    /TektonPro-BoldObl
    /TeXplusEF
    /TeXplusEF-Bold
    /TeXplusEM
    /TeXplusEM-BoldItalic
    /TeXplusEM-Italic
    /TeXplusEX
    /TeXplusMI
    /TeXplusMI-Bold
    /TeXplusRM
    /TeXplusRM-Bold
    /TeXplusRM-BoldItalic
    /TeXplusRM-Italic
    /TeXplusSA
    /TeXplusSB
    /TeXplusSY
    /TeXplusSY-Bold
    /TeXplusTE
    /TiffanyITCbyBT-Demi
    /TiffanyITCbyBT-DemiItalic
    /TiffanyITCbyBT-Heavy
    /TiffanyITCbyBT-HeavyItalic
    /TiffanyITCbyBT-Light
    /TiffanyITCbyBT-LightItalic
    /TimesNewRomanMT-ExtraBold
    /TimesNewRomanPS-BoldItalicMT
    /TimesNewRomanPS-BoldMT
    /TimesNewRomanPS-ItalicMT
    /TimesNewRomanPSMT
    /TrajanPro-Bold
    /TrajanPro-Regular
    /Trebuchet-BoldItalic
    /TrebuchetMS
    /TrebuchetMS-Bold
    /TrebuchetMS-Italic
    /Tunga-Regular
    /TwCenMT-Bold
    /TwCenMT-BoldItalic
    /TwCenMT-Condensed
    /TwCenMT-CondensedBold
    /TwCenMT-CondensedExtraBold
    /TwCenMT-Italic
    /TwCenMT-Regular
    /TypoUprightBT-Regular
    /Univers
    /Univers-Bold
    /Univers-BoldExt
    /Univers-BoldExtObl
    /Univers-BoldItalic
    /Univers-BoldOblique
    /Univers-Condensed
    /Univers-CondensedBold
    /Univers-Condensed-Bold
    /Univers-Condensed-BoldItalic
    /Univers-CondensedBoldOblique
    /Univers-Condensed-Medium
    /Univers-Condensed-MediumItalic
    /Univers-CondensedOblique
    /Univers-Extended
    /Univers-ExtendedObl
    /Univers-Light
    /Univers-LightOblique
    /Univers-Medium
    /Univers-MediumItalic
    /Univers-Oblique
    /Verdana
    /Verdana-Bold
    /Verdana-BoldItalic
    /Verdana-Italic
    /Vrinda
    /Webdings
    /Wingdings2
    /Wingdings3
    /Wingdings-Regular
    /WP-ArabicScriptSihafa
    /WP-ArabicSihafa
    /WP-BoxDrawing
    /WP-CyrillicA
    /WP-CyrillicB
    /WP-GreekCentury
    /WP-GreekCourier
    /WP-GreekHelve
    /WP-HebrewDavid
    /WP-IconicSymbolsA
    /WP-IconicSymbolsB
    /WP-Japanese
    /WP-MathA
    /WP-MathB
    /WP-MathExtendedA
    /WP-MathExtendedB
    /WP-MultinationalAHelve
    /WP-MultinationalARoman
    /WP-MultinationalBCourier
    /WP-MultinationalBHelve
    /WP-MultinationalBRoman
    /WP-MultinationalCourier
    /WP-Phonetic
    /WPTypographicSymbols
    /YDI2002
    /YDIAsphaltB
    /YDIAsphaltL
    /YDIBirdL
    /YDIBirdM
    /YDIChbinB
    /YDIChbinL
    /YDIChbinM
    /YDIChunB
    /YDIChunL
    /YDIChunM
    /YDIDanB
    /YDIDanL
    /YDIDanM
    /YDIGoldB
    /YDIGoldL
    /YDIGoldM
    /YDIGukB
    /YDIGukL
    /YDIGukM
    /YDIHoopM-KSCpc-EUC-H
    /YDIJininB
    /YDIJininL
    /YDIJininM
    /YDIManB
    /YDIManL
    /YDIManM
    /YDIMatrix01
    /YDIMatrix02
    /YDIMatrix03
    /YDIMatrix04
    /YDIMatrix05
    /YDIMatrix06
    /YDIMatrix07
    /YDIMatrix08
    /YDINeoulB
    /YDINeoulL
    /YDINeoulM
    /YDIPaintB
    /YDIPaintL
    /YDIPaintM
    /YDISapphIIB-KSCpc-EUC-H
    /YDISapphIIL-KSCpc-EUC-H
    /YDISapphIIM-KSCpc-EUC-H
    /YDISolM-KSCpc-EUC-H
    /YDISongB
    /YDISongL
    /YDISongM
    /YDIWebBatan
    /YDIWebDotum
    /YDIWindM-KSCpc-EUC-H
    /YDIYahwaB
    /YDIYahwaL
    /YDIYahwaM
    /YDIYGO110-KSCpc-EUC-H
    /YDIYGO120-KSCpc-EUC-H
    /YDIYGO130-KSCpc-EUC-H
    /YDIYGO140-KSCpc-EUC-H
    /YDIYGO150-KSCpc-EUC-H
    /YDIYGO160-KSCpc-EUC-H
    /YDIYMjO110-KSCpc-EUC-H
    /YDIYMjO120-KSCpc-EUC-H
    /YDIYMjO130-KSCpc-EUC-H
    /YDIYMjO140-KSCpc-EUC-H
    /YDIYMjO150-KSCpc-EUC-H
    /YDIYMjO160-KSCpc-EUC-H
    /YDIYMjO240
    /YDIYuroB
    /YDIYuroL
    /YDIYuroM
    /YDSAH
    /YDSDJ
    /YDSHO
    /YDSHS
    /YDSJH
    /YDSJY
    /YDSMJ
    /YDSSH
    /YetR-HM
    /Ymjo420
    /Ymjo440
    /Ymjo450
    /ZapfCalligraphic801BT-Bold
    /ZapfCalligraphic801BT-BoldItal
    /ZapfCalligraphic801BT-Italic
    /ZapfCalligraphic801BT-Roman
    /ZapfElliptical711BT-Bold
    /ZapfElliptical711BT-BoldItalic
    /ZapfElliptical711BT-Italic
    /ZapfElliptical711BT-Roman
    /ZapfHumanist601BT-Bold
    /ZapfHumanist601BT-BoldItalic
    /ZapfHumanist601BT-Demi
    /ZapfHumanist601BT-DemiItalic
    /ZapfHumanist601BT-Italic
    /ZapfHumanist601BT-Roman
    /ZapfHumanist601BT-Ultra
    /ZapfHumanist601BT-UltraItalic
    /ZurichBT-BlackExtended
    /ZurichBT-Light
    /ZurichBT-RomanExtended
    /ZWAdobeF
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org?)
  /PDFXTrapped /False

  /SyntheticBoldness 1.000000
  /Description <<
    /DEU <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [2834.646 2834.646]
>> setpagedevice


