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Optimization of Extraction Method of Potato Starch

WANG Li, LUO Hong-xia, LI Shu-rong” et al (Beijing Vocational College of Agriculture, Beijing 102442)

Abstract [ Objective ] The fresh potato was used to optimize the extraction method of potato starch. [ Method ] Direct drying method, water
extraction method and solvent extraction method was used to extract the samples. Water content, colour, amylopectin content, and amylose
content was analyzed. [ Result]The results showed that solvent extraction method (1.0% sodium chloride solution: 0.2% Sodium sulfite solu-
tion =1:1) was a good method to extract potato starch which had good property. [ Conclusion ] This research will give some advice to the potato

industry.
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Table 1 Water content in three samples
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Table 2 The content of amylose and amylopectin in three samples
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