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On the Properties of Starch Stereate

ZHANG Yan-ping  CAI Yan-yan
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The rheology and emulsified properties of starch stearate were studied in this paper. The
viscosity of starch stearate is significantly lower than the raw starch and decreases with the increase of
temperature and share rate. The increase of DS of the starch stearate does not effect its viscosity. The
emulsifying stability of the starch stearate increases with the increase of DS dosage of starch stearate
and ratio of oil to water but decreases with the increase of temperature.
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3~5 Tab.1 Effects of DS on viscosity of the starch stearate paste
DS mPa s
95% 85%
y y 0.0000 550
> > > —> —> 0.0095 29
— — — 0.0109 32
1.2.2 0.0118 34
NaOH 0.1 mol L o
30 C 6% .
HCL pH 7.
DS 2.1.2
DS=162¢ Vi-Vs 1000 m 2.
2
Vi
L Tab.2 Effects of temperature during reaction on viscosity of
m
the starch stearate paste
VS NaOH
ml T mPa s
c HCL mol L 30 22
m g 40 17
162 50 16
1.2.3 6
& 60 14
6% 20 min 0 12
NDJ-79 0.008 0 6% .
NDJ-1 2
> 2.1.3
1.2.4 0.25 g 3.
20 min 3
Tab.3 [Effects of share rate on viscosity of the starch paste
17.5 mL mPa s
50 mL 25 C r_min
3 min 6 6 12 30 60
10 ml 21.5 15.9 10.1 6.8
3 000 r min 15 246.0 164.0 100.0 75.0
min \% Vo 0.010 9 4%
V Vy 3
2
2.1 2.2
2.1.1 2.2.1
I. 25C DS=0.0135
1 15 mL

50 mL
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0.75 ¢
4
Tab.4 Effects of dosage of starch stearate in system on emul-

sion stability

g %
0.25 26
0.375 35
0.50 38
0.625 39
0.75 41
2.2.2
25C DS=0.013 5 .
0.75¢ 50 mL
5.

5

Tab.5 Effects of ratio of oil water on emulsion stability

%

15.0 35.0 41
17.5 32.5 42
20.0 30.0 49
22.5 27.5 55
25.0 25.0
5 0.75 g
22.527.5
0.75
22.5 27.5.
2.2.3
0.75 ¢ 0.013 5
22.5 mL 50 mL
6.
6
25 C
30 C 1% 30 C

22
35C 3%-.
30 C
257C.
6
Tab.6 Effects of temperature during emulsifying on emulsion
stability
C %
25 61
30 60
35 57
40 54
45 51
2.2.4
25 TC 0.75 g
22.5 mL 50 mL
7 7
0.0135
7
Tab.7 Effects of DS value of starch stearate used on emulsion
stability
%
0
0.0044 56
0.0095 58
0.0109 60
0.0118 61
0.0135 63
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10.5 U.
pH4.2 pH6.0 0.6 pH
0.5 a-
3
pH 4.2
4 a- a-
a-
pH . ZH1

60 C
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