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DETERMINATION OF STARCH GELATINIZATION
(COOKING DEGREE) IN FEED
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0.001g

Jml (glacia acetic acid) 4.1g (anhydrous
sodium acetate)( 6.8g NaC,H;0,: 3H,0) 100ml
1 pH 4.5+ 0.05
750mg (amyloglucosidase,Sigma,No.A-7255 12100
/9) 50ml 15mg( 180 /ml)

1. ZnSO, 7H,0,10%(w/v)

2. 0.5N NaOH
40g Na,COs 400ml 7.59
(tartaric acid), 4,59 CuSO,4 5H,0 1
709 (molybdic acid) 10g (sodium tungstate)
400ml 10%NaOH  400ml 20—40min NH;
700ml,  250ml (85%H3PO,)
1
100mg 70ml 100ml
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60% ) 200mg( 30—60%)
300mg( 15—30%) 400mg( 15%
25ml “ ”
” 15ml
1h( 2 3 ) “ "
“ ” 15ml “ ”
” 1ml 15ml
“ ” 40 1h
15min
1h 2ml 10% ZnSOQ,- 7H,0 1ml 0.5N
25ml ( Whatman®40 )
0.1ml 2ml 25ml
6min 2mi
2min
25ml (
)
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