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Abstract
Background and Objective: Desiccants are substances used in the dehumidification process which is vital in order to avoid the
degradation of materials. Silica gel is the most prominent type of desiccant used and today the world has developed an
interest in bio-polymers due to certain demerits of silica. Hence this study was conducted to investigate the desiccant properties
of the four commercial flours wheat, corn, potato and gram and to compare them with the common silica gel desiccant.
Materials and Methods: The bio-polymers were dried under vacuum at 120EC and were studied over time using Near-Infrared
spectroscopy for their-OH combination peak which appears at around 5200 cmG1 and the derivative spectra were analyzed to recognize
the specific-OH groups involved in the hydrogen bonding process. Further, the gravimetric analysis was used to study the rate of
adsorption and their long term efficacies were detected using data loggers. Results: The results clearly indicated that adsorption of water
occurs at C1, C2+C3, C4 and C6-OH groups for wheat and corn flour while potato and gram flour showed only three peaks attributing
to C1, C2+C3 and C6-OH. Further, it was observed that C1 and C2+C3-OH groups have a similar and the highest rate. Conclusion: The
rates of adsorption of all flours were greater than both analytical grade and commercial silica while corn flour was found to be an
outstanding desiccant compared to conventional silica desiccant.
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bonds15 and starch is such a polysaccharide and is a
mixture of amylose and amylopectin16,17. Several studies on
bio-desiccants reveal that chemical grade amylose,
amylopectin and starch from potato, microcrystalline cellulose,
amylose acetate, dextran and dextrin do show significant
desiccant activity and have been characterized using second
and fourth derivatives of Near-Infrared spectroscopy (NIR) for
their molecular adsorptions18. But it is noteworthy that the
commercially available flours which are also mixtures of
amylose and amylopectin have not been screened for their
desiccant ability.
Thus, this study was aimed to compare the desiccant

INTRODUCTION
Dehumidification is a vital process in different aspects and
can be achieved in two major ways either by cooling the air to
a temperature lower than the dew point or by using a sorbent
material. The latter is more preferred as the temperature
lowering is energy intensive1. Sorbents are materials capable
of attracting and holding gases or liquids and desiccants are
a subset of sorbents that specifically have an affinity for water
vapor and thus a good desiccant is a material with a greater
adsorption capability, low regeneration temperature2, high
surface area and low cost3. Desiccants have a wide array of
industrial and agricultural applications such as in textile mills,
post-harvest crop storage4 electronics, pharmaceuticals, food
and storage in order to prevent corrosion and condensation5,6.
In case of electronics, the comfortable humidity level for most
items is 45-60% and thus intensifies the necessity of
desiccants7. In pharmaceuticals too, the damage made by
moisture is massive and includes degradation of active
intermediates, reduction of tablet hardness, discoloration,
reduction of drug potency, development of unpleasant odors
etc. and the appearance in pharmaceutical intermediates,
preparations and finished products substantially depend on
the desiccant used8. In many of the applications above, silica
gel serves as the common desiccant and this property of silica
is due to the presence of siloxane groups on the surface which
transform in to hydroxyl groups and polarize thus forming
hydrogen bonds with the nearby water molecules. The next
layer of water arises due to the intermolecular hydrogen
bonding and continues up to several layers5. Also it is
noteworthy that there are some limitations like low sorption
capacity and high regeneration temperature associated with
such conventional desiccants and the same fact has
encouraged studies on advanced desiccant materials such as
composite desiccants and also chemical and natural polymer
desiccants6.
The growing interest on bio-desiccants is normally
attributed to their eco-friendliness, bio-degradability,
cheapness and availability9. Although the scientific literature
available on bio-desiccants is scarce, starch and starch
derivatives are being used as desiccants in industry since a
long time. Such materials include corn grits, corn starch,
enzyme modified corn grits and other starch-based materials
and have been mainly used for the dehydration of ethanol in
industry10-13. In general, the efficacy of bio-desiccants is due to
the carbohydrate structure where the adsorption of water
occurs through interacting with free-OH groups via hydrogen
bonds14. These bio-desiccants are mainly polysaccharides
made up of D-glucose units linked together via "-glycosidic

properties of the natural bio-polymers, wheat, corn, potato
and gram flours as studied by NIR spectroscopy and
gravimetry and also determining their long-term efficacies in
order to substitute currently available silica gel desiccant.
MATERIALS AND METHODS
Study area: This research project was conducted from
June, 2019 to April, 2020.
Sample preparation: The four commercially purchased flour
samples were sieved through 38 µm sieve and about 0.15 g of
each sample was evacuated and dried at 120EC using a
vacuum ceramic heater (BA Electric Bunsen from Electro
thermal, Staffordshire, U.K.) controlled by an external vacuum
pump (Edwards, West Sussex, U.K) as shown in Fig 1. The
samples were cooled to room temperature and the initial
weight was recorded before gravimetric and near-infrared
measurements which were taken simultaneously.
Near Infrared (NIR) measurements: Each dried sample was
placed on the transflectance accessory of spectrometer
(Perkin-Elmer Ltd, Cambridge, UK) equipped with a deuterated
tri-Glycine sulfate detector and was exposed to the
atmospheric air in the room (Fig. 2) while maintaining the
humidity at 60% and temperature at 22EC. The evolution of
the adsorption peak of water vapor was analyzed by NIR
spectrometer in every 30 min over a period of 7 hrs. NIR
spectra were collected in the range of 10000-4000 cmG1 and
a total of 30 scans were obtained at a resolution of 16 cmG1 per
time. All NIR spectra were transformed to log (1/R) format and
the second and fourth derivatives of the spectra were
obtained using the program after automatic smoothing.
Gravimetric measurements: Each dried and cooled sample
was placed in the pre-weighed glass container and exposed
2
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of sodium propionate by initial weight was added as a
preservative. Then each packet was kept in an air-tight zip-lock
polythene bag separately along with a data logger to check
the variation of surrounding humidity and temperature (Tiny
tag Plus 2-TGP 4017, UK). The logger was launched to detect
the parameters once in an hour over a period of 3 days. For
the purpose of comparison the same procedure was followed
for commercially available silica gel packets and analytical
grade silica.
RESULTS
The results of this research work show that all the flour
samples (bio-polymers) used in this study adsorb water
molecules from the surroundings at different rates. Corn flour
adsorbs more water than wheat, potato and gram flours.
Furthermore, corn flour adsorbs more than twice the amount
of water than gram flour. The study confirmed that corn flour
is the best desiccant among the ones studied in this study.
The analysis of the NIR spectra acquired during the
evolution of water adsorption revealed the behavior of the OH
groups attached to different carbon atoms of the glucose
units in the bio-polymer matrix of the flour samples.
The results and findings in this study are presented in
Fig. 3-8. Figure 3 showed the NIR spectra of the bio-polymer
samples measured in the region 10000-4000 cmG1. The CH
second overtones and OH combinations absorb in the region
9200-7600 cmG1, the CH combinations and OH first overtones
absorb in the region 7500-5950 cmG1, the OH combinations of
water molecules adsorbed to OH groups on carbohydrate
molecules and hydrogen bonded to other water molecules
absorb in the region 5300-5100 cmG1 and the CH combination
frequencies absorb in the region 4500-4000 cmG1. Figure 4
showed the evolution of NIR spectra measured on wheat flour
sample at 60% humidity and 22EC over 7 hrs. The combination
frequencies of OH vibrations of the water molecules that are
adsorbed through hydrogen bonding to different OH groups
on glucose molecular units give rise to a broad band in the
region 5300-5100 cmG1. All the flour samples used in this
study showed similar adsorption bands in the region 53005100 cmG1. This band is broad and comprises of several
absorptions. These absorptions are revealed in their second
and fourth derivative profiles. The second and fourth
derivative profiles of an NIR spectrum of wheat flour sample
are shown in Fig. 5. The second derivative profile is still broad
and shows some features of underlying bands in the
regions 5300-5200 and 5200-5125 cmG1. However, the fourth
derivative profile reveals four clearly resolved absorption
bands at 5241, 5211, 5181 and 5160 cmG1. As mentioned

Fig. 1: Sample evacuation apparatus

Fig. 2: Placement of sample on the transflectance accessory of
NIR spectrometer
to the atmospheric air and the weight measurements were
taken once in every 30 min until there was no any significant
difference between two consecutive readings.
Long term efficacy check: Initially 3.0 g of each flour was
placed in small semi-permeable packets separately and 0.3%
3
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Fig. 3: Near-Infrared band assignments for commercial flour samples
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Fig. 4: NIR absorption spectrum for the water adsorption on wheat flour (10,000-4000 cmG1)
above, the bands at 5241, 5211, 5181 and 5160 cmG1arise from
the water molecules attached to the glucose ring OH groups
at positions C1, C2, C3, C4 and C6. These bands were
extensively studied for wheat, potato, gram and corn flour
samples. The results show that all the OH groups on the
glucose molecules of all the samples were involved in the
adsorption of water molecules. Their rate of adsorption over
time are indicated by their increase in intensities over time.
In order to attribute the resolved fourth derivative peaks
to specific-OH groups on different carbon atoms in a glucose

unit, further analysis was carried out using analytical grade
amylose, amylopectin and cellulose and the spectrum
obtained for each flour was compared with the spectra of
reference materials. The absorption bands so identified and
their peak positions in the fourth derivatives of the NIR
spectra of the flour samples are shown in Fig. 6. The peak
positions so identified in the flour samples are given in
Table 1. One should be reminded that these bands are
absorptions from the water molecules and not from the OH
groups attached to the glucose units. Most of the peak
4
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Fig. 5: Second and fourth derivative profiles of NIR spectra for wheat flour (5300-5100 cmG1)
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Table 1: Band assignment of specific OH groups determined from the 4th derivative NIR spectra of all the flour samples

Type of flour

Adsorption peaks corresponding to specific -OH groups (cmG1)
-------------------------------------------------------------------------------------------------------------------------------------------------------------------------C2+C3 OH
C4 OH
C6 OH
C1 OH

Wheat
Corn
Potato
Gram

5243
5244
5245
5244

5211
5221
-

5

5181
5184
5189
5193

5160
5167
5165
5169
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Fig. 8: Change in humidity per gram of sample for three days
C1 are responsible for the adsorption of water molecules in
potato and gram flours.
The comparison of rates of adsorption of each OH group
in the flour samples showed that the highest rate shown by
different OH groups in the flour samples. Accordingly, C1-OH
in wheat, C2+C3-OH in potato, C2+C3-OH and C1-OH (these
have similar rates of adsorption) in gram and C2+C3-OH,
C6-OH and C1-OH (these have similar rates of adsorption) in
corn flour showed the highest rate of adsorption.
The mass of water adsorbed by a unit mass of flour was
also plotted with the intensity of the fourth derivative band

Comparison with reference materials to identify peak positions
of OH combination frequencies of water molecules hydrogen
bonded to OH groups on glucose molecular units in wheat
flour positions are in the same vicinity. Small shifts in the peak
positions are normal and do not affect the results.
Further, the fourth derivative spectra of each flour sample
obtained at different exposure times were investigated. The
results showed that the intensities of all the resolved bands
have increased with time in wheat and corn samples meaning
that all the-OH groups on C2+C3, C4, C6 and C1 have
adsorbed water molecules. The OH groups on C2+C3, C6 and
6

J. Applied Sci., 21 (1): 1-9, 2021
indicating that there is more than one OH group of the
monomer involved in adsorbing water. As mentioned under
results, the identities of these OH groups in the samples were
determined by comparing with the fourth derivative profiles
of the NIR spectra of the standards. It is also noteworthy that
the peak shapes and positions were similar to previously
published study. Accordingly wheat and corn flour depicted
four peaks attributing to water molecules on C1, C2+C3, C4
and C6-OH groups of the monomers while potato and gram
flour showed only three peaks attributing to C1, C2+C3 and
C6-OH. The involvement of more OH groups in the hydrogen
bonding observed in corn and wheat is also confirmed by the
gravimetric analysis. It is also noteworthy that the amount of
carbohydrate present in its natural state also affects the
desiccant capacity. The results of this study also correlate with
the carbohydrate contents in the four tested flour samples in
proximate analysis of previous studies. Accordingly, the
maximum carbohydrate content is highest in corn flour which
is 85.7 and 73.0% in wheat flour 20-23.
As far as these bio-polymers with the glucose monomers
are considered, it is clear that a single OH group is capable of
forming a maximum of three hydrogen bonds by acting as a
hydrogen bond donor and an acceptor. Further in terms of
enthalpy, water adsorption is an exothermic process and thus
supports the idea of forming saturated hydrogen bonds. The
saturation process is greatly supported by the number of
water molecules present in its immediate surrounding
either within the polymer molecule or in its environment.
But on the other hand, the number of hydrogen bonds
formed by each OH group will depend upon the number of
intermolecular and intermolecular hydrogen bonds formed by
that particular OH group18. In contrast, some of the siloxane
groups present on the surface transform in to hydroxyl groups
which are polarized and thus are capable of forming hydrogen
bonds with the nearby water molecules in silica. Accordingly,
several layers of water get adsorbed around silica where the
first layer is due to the hydrogen bonding between silanol
groups and water molecules and the next layers arise due to
the intermolecular hydrogen bonding5.
When the rates of adsorption on to the specific OH
groups were compared, it was observed that in corn highest
and similar rates are shown by C1, C2+C3 and C6-OH groups
while the lowest was shown by C4-OH. In wheat, gram and
potato flours the highest rates were shown by either C1 or
C2+C3-OH combination or by C2+C3-OH groups. In wheat
flour the lowest rate was observed for C4-OH while for gram
and potato flours the lowest rate was indicated by C6-OH. This
lowest rate shown by C6-OH is in general attributed to the
unfavorable energetic position in the glucose unit24,25. This

corresponding to C2+C3-OH and secondly with the time. The
results indicated that the mass of water adsorbed per gram of
dry flour is non-linear with both time and NIR absorbance (Log
(1/R)''''×106) in C2-OH+C3-OH band. This nonlinearity can be
attributed to the water molecules adsorbed by other OH
groups (C1, C4 and C6-OH) in flour samples.
From the gravimetric analysis, the mass of water adsorbed
by different commercial flours during initial 7 hrs were plotted
and it revealed that all the bio-polymers showed better
adsorption than commercial silica desiccant and analytical
grade silica (Fig. 7). Adsorption rate of flour has gradually
decreased with time to attain a constant state towards the
end. Highest adsorption rate was observed for corn flour while
lowest adsorption rate was observed for gram flour. Thus, this
confirms that natural bio-polymers are much more capable
desiccants than the common silica gel desiccant which is the
most widely used desiccant throughout the world.
In addition, the long-term efficacy testing carried out for
flours also indicated similar trends in humidity variation of
flours and commercial silica over the period of 3 consecutive
days. Flour showed a deep drop of humidity in initial stage
and showed a gradual increase towards the end. However,
these variations are not effective in comparison work as the
humidity drop is dependent on dry mass of the sample.
Therefore, the change in humidity in each hour per dry mass
of sample was derived for each sample and was plotted as
shown in Fig. 8.
Accordingly, it is clear that the highest humidity drop is
shown by corn flour with respect to other samples and at the
same time supports the gravimetric data.
DISCUSSION
This study revealed that all bio-polymers are better
absorbents compared to silica while the highest desiccant
capacity lies with corn flour out of the tested bio-polymers
and that different OH groups are involved in the sorption
process in each type of bio-polymer. The increase in intensity
of the OH combination frequency which occurred around
5300-5100 cmG1 happened in their natural state of the
bio-polymers indicating that they can be utilized as desiccants
without any special preparations or purifications. This OH
combination peak that occurred around 5300-5100 cmG1
attributes to the OH combination frequencies from hydrogen
bonded water molecules to carbohydrate OH groups and
thus leave behind other possible NIR bands such as OH stretch
1st overtone, CH combination, CO stretch combination, CH
1st overtone and CH 2nd overtone18,19. This band was resolved
into three to four peaks in their fourth derivative profiles
7
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tested flours, corn flour can be regarded as the best biodesiccant with a promising desiccant efficacy.

study also presents a significant contrast between the
adsorption rates of C1-OH in the tested bio-polymers at
natural state and analytical grade amylose which shows that
C1-OH has the lowest rate.
When the mass of water adsorbed per gram of dry flour
was plotted against the NIR absorbance (Log (1/R)''''×106) of
the C2+C3-OH peak and time, both the plots appeared to be
non-linear signaling that the surface coverage by water
molecules keep increasing on a background where there is a
specific amount of spots available and the number of spots
available for the incoming water molecules to bind keep
decreasing.
In the gravimetric study each flour clearly indicates that
the adsorption of water is nonlinear with time and the
adsorption rate of each flour has gradually decreased with
time and has attained a constant state towards the end. In the
comparison study where the flour samples were compared
with silica gel sachets obtained from pharmaceuticals and
food packages and analytical grade silica it was observed that
the rates of adsorption of all the flours were greater than that
of both types of silica and corn flour showed the highest rate
while the analytical grade silica showed the lowest rate.
Meanwhile it was also observed that all plot shapes do agree
with previous literature findings5,18.
In the long term efficacy testing where the humidity drop
per gram of sample was considered for the purpose of
comparison, corn flour again showed the highest activity even
though the order of the wheat and gram samples varied a
little than what was observed in the gravimetric analysis. But
this variation could be attributed to the different amounts of
air which were trapped in the sealed packages. Thus, this
study also confirms that biopolymers are good desiccants than
commercial silica, which is the most widely used desiccant
throughout the world for long-term processes where corn
flour can be graded at the top as the best out of the tested
samples.
Furthermore, it is noteworthy that these results may
slightly be deviated if a constant amount of air was present
within the packages the amount of water vapor directly
depends on the amount of air inside the package.

SIGNIFICANCE STATEMENT
This study revealed that corn flour has a feasibility of
replacing commercially used silica gel as one of the best biodesiccant with a promising desiccant efficacy. This study can
be a background for researchers and packaging engineers for
exploring the desiccant properties of natural bio-polymers.
ACKNOWLEDGMENT
The authors wish to thank Department of Chemistry,
University of Agder, Norway for providing facilities to carry out
the research.
REFERENCES
1.

Narayanan, R., 2017. Heat-Driven Cooling Technologies. In:
Clean Energy for Sustainable Development, Rasul, M.G.,
A.k. Azad and S.C. Sharma (Eds.), Elsevier, Academic Press,
United States, ISBN: 978-0-12-805423-9, pp: 191-212.
2. Singh, R.P., V.K. Mishra and R.K. Das, 2018. Desiccant materials
for air conditioning applications-A review. 1st International
Conference on Contemporary Research in Mechanical
Engineering with Focus on Materials and Manufacturing
(ICCRME-2018), 6-7 April 2018, IOP Publishing, Lucknow, India
1-13.
3. Fathieh, F., L. Dehabadi, L.D. Wilson, R.W. Besant, R.W. Evitts
and C.J. Simonson, 2016. Sorption study of a starch
biopolymer as an alternative desiccant for energy wheels. ACS
Sustainable Chem. Eng., 4: 1262-1273.
4. Lama, D., H.K. Gogoi and P.S. Raju, 2017. Experimental study
on sorption behavior of desiccants. Int. J. Curr. Adv. Res.,
5: 599-607.
5. Christy, A.A., 2012. Effect of heat on the adsorption properties
of silica gel. Int. J. Eng. Technol., 4: 484-488.
6. Lee, J. and D.Y. Lee, 2012. Sorption characteristics of a novel
polymeric desiccant. Int. J. Refrig., 35: 1940-1949.
7. Nelson, L.H., K.R. White, D.V. Baker, A. Hayden and S. Bird,
2017. The effectiveness of commercial desiccants and
uncooked rice in removing moisture from hearing aids. Int. J.
Audiol., 56: 226-232.
8. Buckley, I. and A. Newbold, 2005. Desiccants for
pharmaceutical applications. Pharm. Technol. Eur., 17: 16-17.
9. Moczo, J., D. Kun and E. Fekete, 2018. Desiccant effect of
starch in polylactic acid composites. Express Polym. Lett.,
12: 1014-1024.
10. Ladisch, M. and K. Dyck, 1979. Dehydration of ethanol:
New approach gives positive energy balance. Science,
205: 898-900.

CONCLUSION
All flour samples studied using Near-Infrared (NIR)
spectroscopy and gravimetric analysis exhibit the evolution of
the-OH combination peak at around 5200 cmG1 over time
which in turn consisted of three to four peaks in the fourth
derivative profile signaling about the specific-OH groups onto
which water was hydrogen-bonded. In conclusion, out of the
8

J. Applied Sci., 21 (1): 1-9, 2021
19. López, M.G., A.S. García-González and E. Franco-Robles,
2017. Carbohydrate Analysis by NIRS-Chemometrics, In:
Developments in Near-Infrared Spectroscopy, Kyprianidis,
K.G. and J. Skvaril (Eds.), BoD-Books on Demand, IntechOpen,
ISBN: 9789535130178, Pages: 152.
20. Hopkins, C.G., 1899. Improvement in the chemical
composition of the corn kernel. J. Am. Chem. Soc.,
21: 1039-1057.
21. Ade-Omowaye, B.I.O., B.A. Akinwande, I.F. Bolarinwa and
A.O. Adebiyi, 2008. Evaluation of tigernut (Cyperus
esculentus)-wheat composite flour and bread. Afr. J. Food Sci.,
2: 87-91.
22. Yousaf, A.A., A. Ahmed, A. Ahmad, T. Hameed,
M.A. Randhawa, I. Hayat and N. Khalid, 2013. Nutritional and
functional evaluation of wheat flour cookies supplemented
with gram flour. Int J. Food Sci. Nutr., 64: 63-68.
23. Toma, R.B., J. Augustin, R.L. Shaw, R.H. True and J.M. Hogan,
1978. Proximate composition of freshly harvested and stored
potatoes (Solanum tuberosum L.). J. Food Sci., 43: 1702-1704.
24. Kocherbitov, V., S. Ulvenlund, M. Kober, K. Jarring and
T. Arnebrant, 2008. Hydration of microcrystalline cellulose and
milled cellulose studied by sorption calorimetry. J. Phys.
Chem. B, 112: 3728-3734.
25. Momany, F.A., M. Appell, G. Strati and J.L. Willett, 2004.
B3LYP/6-311++G** study of monohydrates of "-and $-dglucopyranose: Hydrogen bonding, stress energies and
effect of hydration on internal coordinates. Carbohydr. Res.,
339: 553-567.

11. Hong, J., M. Voloch, M.R. Ladisch and G.T. Tsao, 1982.
Adsorption of ethanol-water mixtures by biomass materials.
Biotechnol. Bioeng., 24: 725-730.
12. Westgate, P.J. and M.R. Ladisch, 1993. Sorption of
organics and water on starch. Ind. Eng. Chem. Res.,
32: 1676-1680.
13. Westgate, P., J.Y. Lee, M.R. Ladisch, 1992. Modeling of
equilibrium sorption of water vapor on starch materials. Trans.
ASAE, 35: 213-219.
14. Beery, K.E. and M.R. Ladisch, 2001. Chemistry and
properties of starch based desiccants. Enzyme Microb.
Technol., 28: 573-581.
15. Haq, F., H. Yu, L. Wang, L. Teng and M. Haroon et al., 2019.
Advances in chemical modifications of starches and their
applications. Carbohydr. Res., 476: 12-35.
16. van der Burgt, Y.E.M., J. Bergsma, I.P. Bleeker, P.J.H.C.
Mijland and A. van der Kerk-van Hoof et al., 2000.
Distribution of methyl substituents in amylose and
amylopectin from methylated potato starches. Carbohydr.
Res., 325: 183-191.
17. Chen, G.X., J.W. Zhou, Y.L. Liu, X.B. Lu and C.X. Han et al.,
2016. Biosynthesis and regulation of wheat amylose and
amylopectin from proteomic and phosphoproteomic
characterization of granule-binding proteins. Sci. Rep.,
Vol. 6. 10.1038/srep33111.
18. Christy, A.A., 2013. Chemistry of desiccant properties of
carbohydrate polymers as studied by near-infrared
spectroscopy. Ind. Eng. Chem. Res., 52: 4510-4516.

9

