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Synthesis of Glycerol Polyglycoside by Corn Starch

LIU Xue-min' YU Shuang-min’ JIN Zheng-yu®  XIE Zheng-jun’ ZHAO Jian-wei’
1. School of Chemical and Material Technology Southern Yangtze University Wuxi 214036 China 2. School of Food
Science and Technology Southern Yangtze University Wuxi 214036  China

Abstract Abstract The reaction conditions such as temperature the mole ratio of glycerol and glucose
units in corn starch the amounts of catalyst and reaction pressure on glycerol poly — glycoside
synthesis with glycerol and corn starch were investigated. Under the optimized conditions pressure 6.6
kPa temperature 120 °C reaction time 90 min and the mole ratio of n  catalyst : n  glucose unit of

starch : n glycerol =0.03: 1: 3.6 a higher conversion rate more than 95% were obtained.

Key words corn starch glycerol polyglycoside synthesis
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L2 Tab.1 Effect mole ratio of glycerol to glucose units on the
) conversion rate of starch
1000 mL n n /%
1.5: 1 67.74
2.2: 1 86. 60
1.3 3.6: 1 93.94
] 4.3: 1 94. 80
5.0: 1 95. 67
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Tab.2 Effect of catalyst content on reaction rate ¢~

1

n S /min”~
0.005: 1 5.52x10°
0.015: 1 8.11x10°
0.03: 1 11.54 x 10°
0.04: 1 11. 80 x 10°
0.05: 1 12.00 x 10°
0.005: 1
0.015: 1 0.03: 1 0.04: 1 0.05: 1
120 C 6.6 kPa

{ min
t
2
0.03: 1
0.03: 1
2.5
11% ~
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Fig. 3 Effect of reaction pressure p on reaction
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