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Studies on the Property of Starch Sodium Dodecenylsuccinate

CHEN Xu  ZHANG Yan-ping WU Jia-gen
School of Food Science & Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract The paste property of starch sodium dodecenylsuccinate and com starch was studied with Haake ro-
toviscometer and Brabender viscometer. The result showed that the thickening ability of starch sodium dode-
cenylsuccinate was better than that of corn starch. The emulsion stability of starch sodium dodecenylsuccinate
was investigated by the method of weighting  compared with that of gum arabic and corn starch. The result in-
dicated that the emulsion stability of starch sodium dodecenylsuccinate was better than that of corn starch and
equal to that of gum arabic. The starch sodium dodecenylsuccinate and dextrin adding gum arabic was sued as
the wall material in microencapsulation examination by the method of spray-drying. The result showed that the
microencapsulation efficiency using starch sodium dodecenylsuccinate was better than that using dextrin adding
gum arabic.
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1
1.1 100% - M
ES = W—M?
0.008372 My P M,
% .
DE20 1.3.4
1
1.2 1:4
Brabender Brabender 25%
Haake Haake 20% 2.94x 107 Pa 1.5
15MR - min 180 C 100 C
8TBA APV GAULIN
1.3 2 SsDS
1.3.1 Brabender 0.008372
Brabender 6% DE 6.58 .
75 r/min 30 C 135
1.5%C/min 95 C 30 min 3. 1g 50 mlL 25
1.5 °C/min 50 °C 30 L 15 min
min 30 C 3 g
Brabender 12 h
1.3.2 Haake Brabender /
Haake 30 C
30 min MV I
2
Haake 2.1
1.3.3 2.1.1 Brabender Brabender
10 50 mL
45 C 30 min
2.5 mL 1.
1 Brabender
Tab.1 The Brabander key points of corn starch and SSDS
A /C B /By C /By D /By E /By E /By
82 230 178 150 340 320
SSDS 73 320 290 260 400 410
Brabander 6 C 95 C
A 10 By D 95 C
E 50 C
F 50 €
. 1 SSDS SSDS
B B C  SSDS

SSDS
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Tab.2 The different microencapsulation efficiency

/
0
/g /g /%
+ 0.00877 0.01594 49.98
0.01994 0.2276 91.24 3

SSDS
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