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Attentiveness for ATR/IR measurements regarding starch gelatinization (*Graduate School of
Science, Nagoya City University) Kazuhiro Nomura,' Takanari lkeda,’ Mayumi Kuwano,*
ONorihisa Katayama®

The ATR/IR measurement is a simple and useful analysis method, while there are some
points to be noted in the measurement and spectrum analysis for the study on molecular
structure changes of starch gelatinization phenomenon. In this study, the spectral changes in
the infrared ATR during gelatinization were examined including the results of the micro IR
mapping measurement.

The obtained ATR/IR spectra show that the band shape of 1020 cm™ and the band intensity
of the fingerprint region varied as the gelatinization progress with increasing temperature.
On the other hand, the IR spectral changes by micro IR mapping measurement, that were
carried on with observing the visible shape change of individual starch granules, indicate the
correlation between the expansion of starch granules and the spectral changes. In this way,
the gelatinization phenomenon due to temperature changes and the results of infrared
measurement are complicated, and it should be attentive in the analysis of the gelatinization
state based on the ATR/IR measurement.
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