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6-25 15 25-26 64.0-67.0 73.5-75.0 25
2-40 6-25 23-24 54.5-58.5 65.0-65.5 41
8-36 30 21 58.0 66.0-68.0 -
2-100 40 22 57.0-59.5 67.0-69.0 82
4-35 18 20 60.5 69.5-72.0 48
6-25 15 0 61.5 72.0 -
Amylose Amyopectin
Amylose Amylopectin
Starch Av. No. of glucose units
Molecular Weight Molecular Weight
per molecule
Tapioca 210,000 1,300 3,000,000
Wheat 140,000 860 4,000,000
Corn 130,000 800 4-5,000,000
Sago 120,000 740 1,000,000
Easter Lily 100,000 620 3,000,000
Potato 150,000 930
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