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The optimized use of any raw material in large
scale industries is a prerequisite to contribute to
a more sustainable environment. However,
often the raw materials themselves are tricky to
analyze particularly if they involve biobased
materials of high inhomogeneity. In addition,
slightly different modification and processing
may result in unexpected properties, in both
positive and negative direction.
A particularly reluctant raw materials is starch,
which poses several challenges in the analytics
and the subsequent processing. In this talk, we
focus on a rather simple task at first glance-to
dissolve industrially relevant cationic starches
of different origins. The main theme of the talk
will be to use jet-cooking under various
conditions and to correlate the rheological
behavior of the starches to the cooking
conditions.

