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Surface Properties of Starch Octenyl Succinate Anhydride (1)

HU Fei'!, HE Xi?
(1. College of Food & Biotechnology Engineering, South China University of Technology, Guangzhou 510640,
China; 2. Pearl River Beverage Corporation Ltd. , Guangzhou 510315, China)

Abstract; Starch octenyl succinate anhydride (SSOS) with different degree of substitution was
synthesized. The surface properties of different products were studied . The results showed that
the emulsibility of the products increased with the increase of the substitution degree. The
emulsibility effect showed obvious difference with regards to different substances. SSOS with

SDS exhibited a positive synergy in creation, while SSOS with CTAB indicated negative synergy.
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Fig.1 Surface tension of different samples and mixture
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Tab.1 Emulsibility of different SSOS products

IR E B 3

BREMBHELGC GERBRIBE FH S
mL E7FIBY 8] 24 50 min.

B, BHARBEAEER.3h AL S
mL.

HEAMAHE. 7 EE%.3h S47d 1 mL,
24 h#rd 2.5 mL.

BEOHAEE,. 22 RE.3hifH 1 mL,3d
JERRREE.

0

0.007 0

0.0110

0.0157

3 B 3 IR UE B R AR R PR R i B
MBTHER. REKTER & E RN AT AL
J& B o TEk BURLEE & K3, XA HKEE, PR
EHEM AR B TERS - RERKE AT
i /7K FLARBRT » 3K B 3R BR o 2 FAL i ALK AR 5 6
RS BE M AT R, SRR/ KA L
R —BRERFEE, /a7 AR R 8858 R
LAY I TR, B M O SR SRR BR TR MR O FL AL
FEMEER T/ T AL 56 I A B 2 K Bt
GF . E5 MAEY BUR & o B ZUBE R BT 1)
J& » FTTE RLASURE 1 59 B B kO, S B 2 5% TR R I
ik B 18 A Bl Lk o ABURE 0 35 R T AR E A R
2.3 AABREFFSERHRRHESTRY R
R L)

R2mm T ARBAER SSOS 7™ Xt & H
R AR R AL B B, TR R
FR &R AT L.

HERPHEETH, 5+ ERBAX L,
Ye& & K SSOS 7= @ B FLAC ML BB R &F. Wi H.,
SSOS 7= f B FL A P B R 75 B0 B A9 £ 3 2. BAA X
HRMAA RIFHILLEE S, B3 F A AL 6
B+ ERRNEERS, B EL R



#3334

W RF - FRARMRENESRBRRACD 33

BEE+ e B BRI RS i — & X UL, B TR
MERE, S FEWHER, REEERN KR
1 B 2 AR £

£2 TEARREEFERNREHENTEOROALSN
Tab.2 Emulsibility for different substance of SSOS products

B aEW PE BART i
0.007 0 270 3 98
0.011 0 340 8 140
0.0157 570 10 198
xt Y
+omEmmap 20 145 40
R

[ | Ml M EEETRENREE, 1992,

3 & #®

ERTERERARENBEN —LREER,
HAEREEER KB EAERSN LR RET
THFSE, SRR B

DFEEBACE R K, FHERHRIE N B
MBI HE SR, (B R XT S R A B B A4 3t
FILHREN RS R RAE B ALE.

DARBRENEBERTRENEAME
HiE TS SDS.CTAB #f7 &, 5 SDS A E
FfER, 5 CTAB B4 fu th RfEH.

) REE. REBEENOYEAZEIM]. JEE b A% B, 1984,

(3] w2 HREZHESHERTEENMMWKEEBRID]L I M ALFE T K%, 2001

[4] B3R, FHERAMBER BN HE TEHRI] &P, 2002,(8):28—29.

[5] $37%. = & BUR BT RIS Honl 7= & s iz A vE e w 5T 0 1. SRAR4L T, 2000, (1) :34—36.

[67 Shinji Tamaki. Structural change of maize starch granules by ball-mill treatment[J]. Starch,1988,50. 342—348.

(B R A

(E#F 29 70

3 £ #

WA TR P 3% IR 2 B B8 98 b
HAUUERHAGEAS . AFRERENERHR
MRS RLEHEXN FRGASERBELERE

S

RS, BREE. KA MS B iR+ 2B 7 H5F
AU HRPHE, BRBREN NAA X THRRE
EFEAH FRECBEOEEREYMAR BAH
REREN TREEREFAFTRAERTREL.

(1] gy fEHHARGERRERD) FEBEHBH,2000,7(4)268—269.

(2] AT . 8%, K3, 4. ST FARNBRYHREMERD] WRKEFBRERBEND 2000, (4) :469—472,
3] o, MEM. 8. S5SGE8NESSEERLEAEGHRD]. WEXEER(BRBEMR , 2000,30(3):51.
[4] pE.BET. ETAOHEERAERE LA YRAENX R MR ,1998,11(2) :124—129.

[5] BREHE . BHEH,EXA. BHEALERSERESHHED]. PERLFI¥,1997,30(6) :55—60.

[6] %8 SHXBRMAREFR]. HYEBEENR,1985,3(1):35—36.

(F1E% %% & R)



