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Effect of high-energy mechanical milling on the
physicochemical and rheological properties of
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Highlights
* Mechanical milling affects thermal properties at long milling times.

* Milling increases amylose content and promotes the formation of
elastic gels (G").

e Moadified starches show a non-Newtonian flow behavior as
reofluidizers.

» Tan 6 shows the modification of starch-generated elastic gels.

Abstract

This work evaluates the effect of high-energy mechanical milling time (7 levels, 20-80min) on
amylose content, crystallinity pattern, temperature and gelatinization enthalpy, morphology, and


https://www.sciencedirect.com/journal/food-chemistry
https://www.sciencedirect.com/journal/food-chemistry/vol/427/suppl/C
https://www.sciencedirect.com/author/56002747400/apolonio-vargas-torres
https://www.sciencedirect.com/author/56002747400/apolonio-vargas-torres
https://doi.org/10.1016/j.foodchem.2023.136720
https://s100.copyright.com/AppDispatchServlet?publisherName=ELS&contentID=S0308814623013389&orderBeanReset=true
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/amylose
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/modified-starch
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/amylose
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/amylose
https://www.sciencedirect.com/

