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The effects of set back, amylose contents, freezing rate, thawing temperature
and solid contents of tapioca starch, sago starch, amylose rice flour, Jasmine rice
flour and waxy rice flour on their freeze-thaw stability were studied.

Freezing is one of the food preservation processes. The quality of frozen
cooked starch products can be changed after the thawing process. During freezing
and thawing of frozen starch paste, the starch retrogradation proceeds and syneresis
occurs. This phenomenon changes the texture of starch pastes from its original
characteristics before freezing.

Two freezing methods used in this study were freezing in —18 °C freezer and
freezing by immersion in liquid nitrogen (Cryogenic Quick Freezing or CQF). Four
various thawing conditions were used, thawing at 30 °C, 60°C, 90 °C and by
boiling in a microwave. Their syneresis were determined for 5 freeze-thaw cycles
and their visual appearance were also observed. From this study, freeze-thaw
stability was found to improve by thawing at a higher temperature (90 °C) since
rough-textured, retrograded pastes, formed during freezing, were reversed to
smooth pastes, thus decreasing the degree of syneresis.

The freeze-thaw stability was found to improve by using CQF method and by
the increment of the solid content of the starch or flour pastes. Thawing at a higher
temperature and freezing by CQF method were applied to use in ready to eat
product (rice vermicelli). The sensory evaluation scores of its general appearance,

texture and overall acceptability were also improved.
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