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Abstract:This paper deals with the engineering condition of
producing ocentyl succinic starch ester in water
medium, by using OSA as modifying agent. It
mainly discussed the influences of several
important parameters to the product. These
parameters define the original concentration of
starch slurry, amount of OSA added to the slurry,
the pH range of the reaction system, the reaction
temperature and the reaction period. With
orthogonal experiments the optimum technological
condition were determined: concentration of
starch slurry is 30%, amount of OSA is 5%, react
at the pH range of 85~9.0, at 30C and for 8
hours or so.
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