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Study on the Non-Gelatinization Properties of High
Cross-Linked Tapioca Starch

ZHAN G Ben—shan, GAO Da-wei, GENG Yu-huan, WANG Jie
( Chemical Engineering Institute, South China University of Science and Technology, Guangzhou 510641)

Abstract The preparation of non-gelatinized starch by cross-inking native tapioca starch
with phosphors oxychloride is presented. The degree of xubstitution, the curve of
Brabender viscosity, the morphology of the cross—linded tapioca starch in boiling water and
the distribution of particle size were determined. Results revealed the existence of the non-
gelatinized tapioca starch granules, which showed the limited swelling of these granules in
boiling water, compared with the tapioca starch granules.
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