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A Study of Eatable Starch Phosphate Monoester

Zhou Shiying Zhao Chuntao

Abstract, Sweet potato starch was esterified with monosodium ortho-
phosphate in the presence of urea, The optimum reaction conditions to make
sweet potato starch phosphate monoester with freeze-thaw stability were
determined by orthogonal experiment, Some physicochemical properties and
textural characteristics of the esterified starch were investigated, such as -
solubility, swelling power, paste clarity, appareant viscosity, Brabender
viscogram, freeze-thaw sta.bility,‘ granule appearance, X-ray diffraction
pattefn, differential thermal analysis, infrared spectrum, etc, These res-
ults showed that the optimum esterified conditions for sweet potato starch
were; 11.3% NaH:PO,.2H;0, 4% urea, 160°C, 2h, The solubility, swelling
power, paste clarity and viscosity of the esterified starch were increased,
the gelatinizating temperature was decreased, and the freeze-thaw stability
was increased significantly, Esterifing of starch occurred not only on the
surface, but also"in the interior of the starch granules,

Subjectwords; sweet potato starchy esterification; starch phosphate;
freeze-thaw stability



