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Study on Preparation and Properties of Acetylated Acid Hydrolysis Modified Starch

TANG Hong-bo MA Bing-jie
(Science School, Shenyang University of Technology, Shenyang 110023, China)

Abstract The preparation and properties of acetylated acid hydrolysis modified starch by using corn starch as rawmaterials,
hydrochloric acid as acid hydrolysis reagent, acetic anhydride as acetylation reagent and sodium hydroxide as catalyst, were
introduced in this paper . The effect of some factors such as acid hydrolysis time, acid hydrolysis temperature, concentration of
hydrochloricacidand pHon fluidity and substitutiondegree of modified starchwas discussed. The results showed that the increase
of acid hydrolysis temperature, time and concentration of hydrochloric acid speeds the starch hydrolysis. The viscosity of acid
modified starch was determined by fluidity method. The substitution degree of compound modified starch was determined by

acidandalkal i titrationmethod.
Key words starch acetylation acid modified starch preparation property
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Effects of acid content on acid hydrolysis degree of starch
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Fig.3  Effects of acid hydrolysis time on acid hydrolysis degree of
starch
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Fig.4  Effects of reaction temperature on substitution degree of
compound modified starch
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Fig.5 Effects of pH value on substitution degree of compound

modified starch
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Fig.6  Effects of reaction time on substitution degree of
compound modified starch
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Table 1 Comparison of physical and chemical properties
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Study on WHC and Ul'trastructure of Heat-induced Gelation of CB Salt-soluble Protein

KANG Chun-yu! ZHAO Chun-qing?
(1.College of Food Science and Technology, Agricultural University of Hebei, Baoding 071001, China
2.Baoding Radio and TV University, Baoding 071000, China)

Abstract The salt soluble protein of chicken breast was extracted with buffer that contained different levels of DSPP, HVP,
STPP by orthogonal design Ls(3*). Thus the heat induced gels of the salt soluble proteins were prepared and the water-
holding capacity and the ultrastructure of the gels were investigated. The results showed that the optimal conditions
are: NaCl 0.6mol/L, MgCl2 0.1mol/L, pH 7.0 and WHC 96.92%. The analysis of electric scanmicroscopy showed that gels with
different WHC ultrastructures showing homogeneity, smoothness and fineness in the gel reach 96.92% WHC better than those
in the gel of 52.19% WHC. The optimum levels of polyphosphates are DSPP 0.04g, STPP 0.05g, HWP 0.03g respectively.
Key words WHC(water-holding capacity) ultrastructure gel chicken breast
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