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The Study on Surface Properties of Starch Octenyl Succinate Anhydride ( [ )

HU Fei
(College of Food &. Biotechnology Engineer, South China University of Technology, Guangzhou 510640, 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
samples with higher degree of substitution exhibited good surface activity characteristics. The
CMC value of the products decreased with the increase of the degree of substitution. The
solubilization in benzene also strengthened.
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