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Tablel Corn composition of porket pellet feed

T T TR /% JZAE A K T 1%
8 58.2 0
21 54.7 0
5 55 0
10 68 0
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10 429 25
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Fig.4 Comparison of chemica measured values and predicted
values from NIRS model of gelatinization degree
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Rapid quantification of gelatinization degree of pellet feedstuff starch

Wang Haidong®, Dong Zhiyuan?, Lu Xiaowen?, Li Junguo?, Qin Yuchang'*
(1. Feed Research Ingtitute, Chinese Academy of Agricultural Sciences, Beijing 100081, China;
2. Inspection Center of Veterinary Drug and Feed Quality in Xinjiang, Urumchi 830063, China)

Abstract: Starch gelatinization degree is one of the most important indexes for feedstuff processing, which affects the
utilization efficiency of energy in feedstuffs, digestibility coefficients of feedstuffs and animal performance. In this study, two
rapid quantification methods for starch gelatinization degree were selected. The determination coefficients of calibration and
validation models of near infrared reflectance spectroscopy(NIRS) were 0.8759 and 0.9608, respectively, while those of rapid
viscosity analysis(RVA) were 0.8025 and 0.8746, respectively. Those results show that NIRS and RVA methods can predict
gelatinization degree of pellet feedstuff starch rapidly and accurately. And they also can be used in on-line determining the
starch gelatinization degree in feedstuff industry, and the quality level of pellet feedstuff processing can be improved.

Key words: starch, near infrared reflectance spectroscopy, gelatinization degree, rapid viscosity analysis



