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The objective of this research was to tailor native tapioca starch
Ey substitution reaction with propylene oxide and then by cross-linking.
reaction with sodium trimetaphosphate, for use as a thickening agent in low
acid canned food. Tapioca starch (4@/- by dry starch basis, dsb.) was first

modified with substitution reac 11.00+@.10. 1t was found that
temperature (49 ° s 50 C), amou.nt\ef‘ nate (0.25,2.70, %dsb.) and
the interaction had sig’m ! ef‘ ec 5) on hydroxypropyl content
of the modified starch. W mo b um carbonate had not
significantly effect (p>0@ & age hy: propyl content. When starch
was substituted at 50 °C, /25 10 \ijd that amount, of
propylene oxide (5,7.541 / %'1 n. time 412,24 hrs.) and the

interaction significant |y
substituted starch. Theé hyd ropy 1| st : "3 lower pasting
J " F
ng cycle than native

deroxypropyl content of the

tapioca starch. Swelling j r-ak’ ‘ re increased but decreased

storage at 5°-7°C. e :
‘.«"/ 'l': s *E!%

Two hydr‘oxyprf_byl star-ches- (f) 5 W}B s which showed high
paste stability when storage at low ere chosen to modify with
cross—linking reactionf’ I’c.'was_f_' .- content in the modified
starch depended on D.S."and reaction time (1,1.5,2,3,4 hrs.). The
hydroxypropyl cro tarches emperature and were
more resistance ﬁ lgtij ﬁﬁﬂ%ﬁﬁ@ nﬁs linked starch. -

Hydroxypropyl cro8s-1inked st,arches which had low hot paste viscosity and

R 18 £\ (It AT/ M 1003 il

that native 1apmca starch and hydroxypropyl cross—linked (D.S.0.047 starch

cross—linked 3 hrs.) had more rapid heat penetration than the others. The »
products which used hydroxypropyl cross—linked starch showed less viscosity
change during storage at room temperature for 1 year than those using

tapioca and corn starch.
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