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Studies on the Properties of Granular Cold-Water Swelling
Cassava Starcheswith Cross-Linking and Esterification

GU Zheng-biao, QIN Hai-li, LI Zhao-feng
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract: In this paper, three methods including: | . modified-« and cross-linked, then esterified;
Il . modified-a, then cross-linked and then esterified; [l[. modified-a, then cross-linked and
esterified were used to prepare the granular cold-water swelling starches which had been cross-
linked and esterified, and the properties differences among three samples were compared. The
results showed that different technology induced different property of starches. The starch
prepared by method | has maximal degree of cross-linking and lowest degree of ester substitute,
the dispersing property of starch in cold water and the viscosity stability of its paste could be
improved, but decreased the transparency and resisting retrogradation were reduced; on the
contrary, the starch prepared by method [[] has maximal degree of ester substitute and lowest
degree of cross-linking, improving the transparency and resisting retrogradation of its paste could
be improved, but the dispersing property of starch in cold water and the viscosity stability of its
paste were worsened.
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b 0. 088 86 2.4
c 0.090 38 s
2.2 . )
b
,pH ,StO~ , ’ ’
[4] . 2 ,a . .
b b
b
R [6] 3 2
’ ’ a s C
s 3 o
b b
“ ”»
b
b
o 3 s
o b
b b
b
b b
9
[5] o C s a
b b b
»b .



! 23

8 300
@ 6 260 |
£, 2200 ¢ e
8 150 b b H
€2 2 100 ol

0 ! ] 1 1 L 1 1 I a 60 |

6 12 18 24 30 36 42 48 54 60
ﬁﬁ/ (r/min) (1] 1 L 1 ] ] 1 1 1 1 |

2
Fig. 2 The rheological properties of starch pastes

2.5

, N ,
. 3 a .b c
34.43.77, c
) o 3 )
a )
. a b s
, ) o
3 3

Tab.3 Eigenvalues of the brabender viscosity curve

a b c
PK 129 125 116
A 84 79 51
95 82 39
C 142 125 80
D 143 126 73
PK—B 34 43 77
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Fig. 3 The brabender viscosity curves of starch pastes
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