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Abstract 

In the present study, the  effect of annealing on heat resistance of corn starch was investigated. For this 

purpose, native and modified corn starch were heated for 2.5 to 10 min at 95 °C. The results revealed that 

swelling power and solubility of modified starches were significantly lower. Cold water viscosity, relative 

and intrinsic viscosities of modified starch were also lower than that of native counterparts. These changes 

proved the higher resistance of modified starch against heating process.  
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