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Abstract

Starch is one of the types of polysaccharides, which is of special importance as a natural industrial polymer due
to its cheap price, abundance, degradability, and regeneration. Starch in its original form does not have the
physical and chemical properties necessary for the processes. With the help of starch modification, its use can
be increased in various industries. In this research, corn and wheat starches were subjected to hydrothermal
treatments for 2 and 4 hours (HMT 4, HMT2), ultrasound for 10 and 20 minutes (UT10, UT20) and combined
ultrasonic freezing process (FUT) and the treated starches were evaluated in terms of color parameters. The
results showed that there is a significant difference between corn and wheat starches in all treatments. Also, in
the intra-treatment comparison, a significant difference was seen between the control sample and the treated
samples. Thus, the highest value of whiteness index was found for HMT 4 and the lowest value of index was
found for ultrasonic samples of UT20, and the value of whiteness index was observed in corn samples more
than wheat starch. The results showed that the highest amount of yellowness was seen in the FUT sample.

Key words: Starch modification, ultrasound, color evaluation
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