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Starch is the thickening and gelling agent most widely used in the food industry because the wide variety of texture and mouthful sensations that provides, which depend on the starch botanical origin, the presence or not of chemical modifications (modified or native starch), the starch concentration, the cooking procedure (temperature, pH, heating time, shearing time and intensity, among others) and the presence of other ingredients or additives. 

During their manufacturing process starch containing food are submittal to considerable shear forces (high-speed mixers, pumps, homogenizers), which have an important influence in the quality of final food product.
Modified starches possess higher thermal, shearing and freeze/thaw stability than native starches; however, native starches constitute a cheaper and clean label alternative. 

The objective of this work was to compare the freeze/thaw and heating stability of white sauces prepared with four native starches (corn, waxy corn, potato and rice) and manufactured at different shearing speeds. The linear viscoelastic properties and syneresis of freshly prepared and freeze/thawed white sauces were studied. 
The freeze/thaw cycle produced a significant increase in the viscoelastic functions and the appearance of syneresis in the corn and potato sauces, while waxy corn and rice sauces were only slightly affected. Syneresis was significantly reduced upon subsequent heating. Shearing speed produced a significant decrease in viscoelasticity but did not affect syneresis.
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