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Table. Analysis of the starch extracted from mung beans hydrated conventionally and with 
ultrasound (mean values ± standard deviation). The letters next to the values represent the 

mean comparison test (p<0.05) 

RVA Analysis Conventional hydration Ultrasound 
Peak 1 (mPa.s) 6520 ± 107a 6321 ± 84a 
Trough 1 (mPa.s) 2634 ± 16a 2436 ± 26a 
Breakdown (mPa.s) 3886 ± 123a 3885 ± 58a 
Final apparent viscosity (mPa.s) 4187 ± 7a 4115 ± 182a 
Setback (mPa.s) 1553 ± 9a 1680 ± 209a 
Peak Time (min) 6.1 ± 0.1a 6.1 ± 0.1a 
Pasting Temperature (°C) 67.6 ± 0.2a 67.4 ± 0.4a 

 


