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Study on preparation of starch acetate with high degree
of substitution by microwave with the high amylose

MA Tao,KONG Qing-hui, SUN Hai-wei

(College of Food ,Shenyang Agricultural University,Shenyang 110161, China)

Abstract: With the high amylose starch maize as a material, the acetic anhydride as the acetylize reagent and the

strong sulfuric acid as the catalyst, synthesis process test about the starch acetate with high degree of substitution
and its properties were studied. The optimum conditions were confirmed by orthogonal experiment: high amylose
starch maize 20g,acetic anhydride 70mL ,amount used of strong sulfuric acid was 0.4mL, radiation time was 6min,
radiation power was 600W.0On these conditions,degree of substitution was 1.4428.And the nature of starch acetate

of high degree of substitution was analyzed by determination limiting viscosity and solubility.
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