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ABSTRACT 
 
 
Starch was isolated from Mexican chayote tubers (Sechium edule Sw.) and the yield, 

physicochemical, rheological, and molecular characteristics were investigated. Commercial potato 

was used for comparison. Starch yield was 49% with a purity of 89.1%. AM content of chayote 

tuber starch was 26.3%. Birefringence was shown in chayote tuber starch and granules had 

diverse shapes such as spherical, oval, and polygonal, with size between 10 and 25 µm. B-type 

XRD pattern was shown by chayote tuber starch. Chayote tuber starch had higher peak viscosity 

(PV) than potato starch and the maximum PV for chayote tuber starch was obtained at lower 

temperature. Flow properties of chayote tuber starch showed higher hysteresis than potato at the 

same concentration. In chayote tuber and potato starches, G′ > G″ at both temperatures. Chayote 

tuber starch presented slightly lower gelatinization temperatures, but slightly higher enthalpy of 

gelatinization than potato starch, and similar retrogradation rate (due to the enthalpy value of the 

phase transition) were found in both tuber starches. Chayote tuber starch presented higher Mw and 

Rz values than potato starch. Chayote tuber could be an alternative for starch isolation with specific 

physicochemical and molecular characteristics. 
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