Production de fécule
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European Union starch production
(7.48 million tonnes)
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World starch production
(45 million tonnes)
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Syneresis extent as a function of amylose content
Common name N ASEL Clarity
DSC 50
Arracacha (blanca) 2% 74% 45
Giant taro 12% 0% 40
Taro 13% 2%
Arracacha (amarilla) 15% 28% 35
Mauritia flexuosa 17% 3% 30
Arrowroot 19% 35% 25
Sweet potato 20% 77% 20
Ullucu 20% 66%0 15
Afu 21% 55%
Cassava 21% 43%
Greater yam 25% 8%
Tannia 26% 4%
Yam bean 26% 4%
Edible canna 27% 65%
Potato -—- 92% Amylose (%)
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Viscoamylograms of non-cereal starches

2500 Edible Canna
—Oca
— Sweet potato
— Ulluco
Arracacha
— Yam
— Potato

Viscosity (B.U.)

10 20 30 40 50 60 70 80

Time (min)




% Amylose Viscosity (B.U.)
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Gelatinization temperature (<C) Maximum viscosity (B.U.)
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Non-cereal starches:
Changes in starch gel viscosity during sterilisation (2h, 121<C)
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Production d’amidon aigre de manioc en Amérique du Sud
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