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Investigating gelatinisation

Investigating the gelatinisation of starches
Starches when moistened and heated thicken a mixture. The process is called gelatinisation and is used to make sauces, gravies, custards and glazes. The following investigations will help you understand the process and how to prepare and make dishes successfully.

What you will need: 
· Starches: wheat flour, cornflour, arrowroot 
· Equipment: weighing scales, 3 small bowls, mixing spoon, measuring jug, 3 small saucepans, thermometer.   

What to do: 
1.  Weigh 25g of wheat flour. Place in a small bowl.  
2.  Measure 250ml cold water. Add a little cold water to the flour and stir until the lumps disappear. Add the remaining water and stir.  
3. Place the mixture in a small saucepan and heat stirring continuously. 
4. Note the temperature at which the mixture begins to thicken. Stir continuously until the mixture reaches 95°C.  
5.  Repeat with cornflour and arrowroot.  

Record your results
What differences do these ingredients make to the appearance, texture and taste of the sauces? Chill and freeze the sauces, then defrost and test them again. Do you notice any changes?

Investigating sauces 
This investigation explores the ratio of fat, flour and liquid to make a sauce.

What you will need: 
	Pouring consistency 

	Coating consistency 

	Binding/Panada consistency 

	12.5g plain flour 
12.5g butter or spread
275ml milk 

	25g plain flour 
25g butter or spread 
275ml milk 

	25g plain flour 
25g butter or spread
150ml milk 




Equipment: weighing scales, measuring jug, 3 small saucepans, mixing spoon 
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What to do:   

Roux method 
1. Melt the butter in a small saucepan over gentle heat (make sure the butter does not brown). 
2. Add flour and stir in using a mixing spoon. Cook the roux gently for 1 – 2 minutes stirring all the time to prevent browning. 
3. Remove pan from heat. Gradually add a little milk to the roux stirring briskly all the time. Beat well to remove any lumps and give a smooth glossy sauce. Gradually stir in the remaining milk. 
4. Return pan to the heat. Stirring well all the time, bring the sauce to boiling point and then reduce heat to simmer for 2 minutes. 
5. Remove from the heat. Add seasoning to taste.  

Record your results
Explain the differences in the three sauces. Give some examples of the different recipes that use these sauces. What would happen if the ratio of flour to liquid was changed?  
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