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Characterization and Synthesis of Composite Starch Microspheres
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Chemical Engineering, Shanxi University of Science and Technology, Xi’an 712081, China)

Abstract: Starch composite microsphere is made from inverse suspension polymerization, then it
was characterizated by IR, LAP, SEM. The result showed that the yield of microsphere was

achieved at along with good dispersibility, smooth surface, as well as uniform distribution.

particle between 14~142 ym was accounting to 80 %.
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Tab.1 Effect of corn starch/p-CD ratio on microspheres
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Tab.2 Effect of emulsifier amount on microspheres
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Fig.1 IR spectrum of corn siarch and microspheres
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Fig.2 SEM photo of starch microspheres
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Fig.3 Particle distribution of starch microspheres

3 ¥ &

L4

2 BRI AN A0 B SRR R B T AR E
P 5 T TR BR O B AT ST FE R R K
B B IUAET B 45 th 60 T M SRR A M AT L RO
R A TR T AIRAS 32 67, BORBURL I
AT RABIK.

[1] Cloveis O, Joe Alberto,Steven S C,et al. Recent advantages in themolecular genetics of malignantgliomas disclose targets
for antitum or agent perillyl alcohol[J]. Surgical Neurology,2006,65.2—8.

[2] Twu Y K. Preparation and sorption activity of chtosan/cellulose blend beads[]J]. Carbohydr Polym,2003,54:425—430,

{3] Chania Hamdi. Enzymatic degradation of epichlorohydrin-cross-linked starchmicrospheres by g-amylase[]]. Pharmaceutical

Research,1999(6) : 867 —875.

[4] . oS ol o 5 & BB RS 3EB [0, fb¥ 554 ,2006,28(6) :435—439.
XU Zhong. Prcparatior.l and development of starch based absorbent agent[J]. Chemistry and Adhesion, 2006,28(6) :435—

439. (in Chinese)

(6T E . KRR T BBt 5 5 AIIMD. 63 - 462 Tl 4 4L, 2003,

(6B, . BlMwW. 2k, ZRHXKEBEAAKTHEERNEROLE] RRSEYHER¥E#,2006,25(4) :20—23,
GU Zheng-biao, QIN Hai-li, LI Zhao-feng. Studies on the properties of granular cold-water swelling cassava starches with
cross-linking and esterification[J]. Journal of Food Science and Biotechnology, 2006,25(4):20— 23. (in Chinese)

(Freesik kA



