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The Application of Tapioca Starch Sodium Octenyl Succinate
in Emulsified Orange Flavor

ZHANG Yan-ping ZHENG Mao-qiang
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The application of Tapioca Starch sodium Octenyl Succinate in emulsified orange flavor as an
emulsifier and a stabilizer as well as the related technology were studied in this paper. The result
showed that the optimum condition is that the dosage of Tapioca Starch sodium Octenyl Succinate of
14% DS value of 0.017 content of flavor of 6.5% and emulsifying at 20 C for 5 min. The diluted
flavor is stable.

Key words tapioca starch starch sodium octenyl succinate emulsified flavor
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1.1

0 0.004 0.0073 0.011 0.0137 0.01

1.2
1.2.1
2
20 min
50 mL
3 min
DDS-11C
t G,
-G, /G,
. G,
wS/em G, i
WS/ cm.
1.2.2
50 mL
12% 7%
20 C 3 min.
1.2.3
6% 8% 10% 12%
14% 50 mL
0.017
7% 20 C 3
min.
1.2.4
5% 6%
7% 8% 9%
50 mL 0.017

14% 20 C 3
min.
1.2.5
12345 min
50 mL
0.017 14%
6% 20 C.
1.2.6
20 30 40 50 60 C
50 mL
0.017 14%
6% 3 min.
1.2.7
L, 3* : 1.

1
Tab.1 The factor and level of the technical condition of

emulsified orange flavor in L, 3*

/% /% /C /min
1 12 6.0 20 3
2 13 6.5 30 4
3 14 7.0 40 5
1.2.8
lg
1 000 mL 1 000
250 mL
4
2
2.1
1.
1
1
0.017
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Fig.1 The effect of DS of the Tapioca Starch sodium
Octenyl Succinate on the stability of the orange

flavor emulsion
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Fig. 2 The effect of the contents of the Tapioca
Starch sodium Octenyl succinate on the sta-
bility of the orange flavor emulsion
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Fig.3 The effect of the contents of the orange flavor

on the stability of the orange flavor emulsion
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Fig.4 The effect of emulsifying time on the stability

of the orange flavor emulsion
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Fig.5 The effect of emulsifying temperature on the
stability of the orange flavor emulsion
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2
Tab.2 The orthogonal experiments result and extreme
value analysis of the technical condition of emul-

sified orange flavor

2.6
A/ % B/ % C/°C D/min
1 12 6.0 20 3 0.0688
2 12 6.5 30 4 0.0700
4 3 L, 34 3 12 7.0 40 5 0.0774
5 4 13 6.0 30 5  0.0669
5 13 6.5 40 3 0.0740
2 6 13 7.0 20 4 0.0665
4 7 14 6.0 40 4 0.0732
k, k, K R 8 14 6.5 20 5 0.0649
C 9 14 7.0 30 3 0.0685
A B k, 0.0721 0. 0696 0. 0667 0.0704
D i ky 0. 0691 0. 0696 0. 0685 0. 0699
ks 0. 0689 0. 0708 0. 0749 0.0697
4,8,C,D, R 0.0032 0.0012 0.0082 0.0007
12% 6.5%
20 C 5 min
0.076
0.074
B 0.072
#®  0.007 N — —————
ﬁ 0.068 /
#® 0.066
0.064
'l L i i 1 1 i 1 1 L 1 L L i J
0.062 A, A, A, B, B, B, c, C G D, D, D,
B R’ AT
6
Fig.6 The trend of single factor analysis
2.7 0.017 4
3. 1 000 72 h
3
Tab.3 The effect of the dilution on the stability of the 3
orange flavor emulsion
/d !
1
5 14% 0.017
3 6.5% 20 C 5 min.
4 2
5 1
3 DS = 000 72 h
1 J. 1994 4 9-10.
2 J. 1997 4 17 -19.
3 M . 1997.



