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Hygroscopicity of Maltodextrin and Cross-Linked Maltodextrin

ZHANG Yan-ping LI Hua LU Yun-xia
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The hygroscopicity of maltodextrin and cross-linked maltodextrin were studied in this pa-

per. Those products were applicated in soy sauce powder to compare their effects on the hygroscopicity

of soy sauce powder. It was found that the hygroscopicity of the maltodextrin was affected by Relative-

humidity RH DE value and particle size. The hygroscopicity of the cross-linked maltodextrin was

lower than that of maltodextrin. For the maltodextrin with 15. 0% DE value its hygroscopicity

reached minimum value when its cross-linked degree was controlled at 19.30 mL of sedimentation vol-

ume and the hygroscopicity of the cross-linked maltodextrin with minimum hygroscopicity was lower

33% than that of maltodextrin with the same DE value.
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Tab.1 Relationship between saturated salt solution and rela-

tive humidity RH
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scopicity of cross-linked maltodextrin

mL % mL %
8.71 66.52 20.61 48.99
10.82 64.35 22.26 49.30
14.20 52.10 23.11 50.80
14.33 51.31 24.20 52.88
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19.53 48.31 28.20 65.56
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Fig.2 Relationship of sedimentation volume vs hygro-

scopicity of cross-linked maltodextrin
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Fig.3 Relationship of tl

he hygroscopicity of maltodex-

trin or cross-linked maltodextrin vs RH

3
Tab.3 Relationship of the

hygroscopicity of Maltodextrin or

cross-linked Maltodextrin vs their particle size

% %
>40 66.89 >40 45.10
40~65 67.00 40~65 46.31
65~80 68.23 65—80 47.00
80~100 69.66 80~100 48.20
100~160 71.22 100~160 48.32
<160 72.16 <160 48.40
DE 15.0% RH 100%

2.5

4

Tab.4 Comparison of the hygroscopicity of soy sauce powder

to each other

% % % %
0 85.40 0 85.40
15 43.50 15 49.20
20 30.10 20 38.60
20 % 34.80 20 % 41.30
RH 100%
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