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Effect of oxidation extent of starch on
the properties of carboxylic amphoteric starches
FU Xiong, YUAN Li-jun, WANG Jun-li

(College of Light Industry and Food Science,South China University of Technology , Guangzhou 510640, China)

Abstract ; Oxidation amphoteric starch which contains carboxyl and cationic groups is a new - type amphoteric
starch.lts preparation mainly includes two steps: firstly, cationic starch was prepared, then oxidized the cationic
starch.The results showed that the typical condition of the production of cationic starch was the following: slurry
(35% ,w/Vv) ,etherifying agent (5% ,w/w) ,pH11.6,50°C for 2 hours, then 45°C for 8 hours. Oxidation amphoteric
starch with different content of carboxyl was prepared by adding different content of NaCIlO.The starch was very
white and had low paste viscidity and gel property, high paste transparency and stability and all of these properties
were improved when the content of carboxyl was increased.
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