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2 Effects of various sodium salts on the starch gel formation (black:; Soluble Starch, Red; Corn

Starch, Blue; Potato Starch, Green; Wheat Starch). Concentration of all sodium salts were 0.1 M.
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3 Effects of borax on the Drying Tolerance of

Starch Gels R at 100 °C. Top; soluble starch

without borax (black) and with borax (red).

Bottom; corn starch without borax (black) and

with borax (red)



