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Tém tit

Nghién ctru tap trung vao viéc xac dinh thanh phan amylose va amylopectin cta
cac ngudn tinh bot khac nhau ctia Viét Nam bing phuong phap quang phd UV-Vis. Va
danh gia sy phan bd ciu truc tinh bot ty nhién va mirc d6 két tinh cua cac loai tinh bot khac
nhau bang cic phuong phap phan tich FT-IR, XRD. Nghién ciru da dat duoc mot s két
qua nhu dinh luong dugc ham luong amylose va amylopectin, hai thanh phéan chinh trong
tinh bot qua phuong phap UV-vis, ctia cic ngudn tinh bot khac nhau, két qua cho thdy mau
tinh bot bap c¢6 ham luong amylose cao nhat véi 28.22%. Mt d6 xép chat trong ciu tric
dugc danh gia qua phuong phap FTIR, mirc do két tinh tinh thé trong tinh bot duoc xac
dinh qua phuong phap XRD cho thdy mic du c6 ham luwong amylose cia mau tinh bot
dong (27.24%) cao hon méu tinh bot sin (10.31%) hay mau tinh bot gao (17.10%) tuy
nhién mtc d6 xép chit trong cdu trac cia tinh bot dong 1 nho nhat (0.2089) so véi san
(0.2793) hay gao (0.6645). Cac mau tinh bot sau khi khao sat danh gia s& lya chon nguyén
liéu tinh bot phtt hop dé phat trién dong vét liéu composite phan hity sinh hoc.

Tir khoa: tach chiét amylose va amylopectin, amylose, amylopectin, quang phd UV-vis

amylose va amylopectin, dinh lugng ham luong thanh phén tinh bot.
Abstract

Research focused on the determination content of amylose and amylopectin from
different sources of starch in Vietnam by method UV-Vis spectroscopy. And evaluate the
distribution of natural starch structure and degree of crystallinity of different types of
starch by FT-IR, XRD analysis. The research have some results as quantitative amylose
and amylopectin, two main components of starch through methods UV-Vis, of the different
starch sources, the results showed that samples corn starch have the highest amylose
content with 28.22%. Level of close-packed structure is assessed by methods FTIR, the
degree of crystallization crystals of starch is determined by the method of XRD showed
that although amylose of sample “dong” starch (27.24%) higher than cassava starch sample
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(10:31%) or rice starch sample (17. 10%). However, the level of close-packed structure of
“dong” starch is the smallest (0.2089) as compared with cassava (0.2793) or rice (0.6645)
starch. The starch sample after assessment survey will choose starch materials suitable for

the development of composite biodegradable materials.
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