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Abstract This paper studies the processing conditions of
producing succinic starch easter. It mainly studies the
properties of the starch paste, including the fluidity,
freeze—thaw stability and clarity, and the effect of pH
and medium (including cane sugar and sodium
chloride) on the viscosity of the modified starch. It
also compares these properties with that of the
original cornstarch. As a result, we found that many
properties of the modified starch were superior to the
original starch.  The former had higher viscosity,
stronger freeze—thaw stability and higher clarity.
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