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Effect of salt and alkaline on cross-linking and acetylation of Tapioca starch
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Abstract

Effect of types (sodium sulfate sodium chloride and sodium carbonate) and concentrations (0.5, 7.5 and
15%) salts on cross-linking of Tapioca starch was modified by 0.04 % sodium trimetaphosphate at 45 °C for 3 hrs.
Sodium chloride affected on cross-linking properties higher than sodium sulfate and sodium carbonate,
respectively. It had highest phosphorus content and degree of substitution. If sodium sulfate and sodium
carbonate were increased, the peak lowest viscosity, and setback of cross-linked starch were increased. When
sodium chloride was added in cross-linked starch (0.5 and 7.5 %), the peak, the lowest viscosity and setback
were increased. However it was decreased at sodium chloride added 15%. According to investigation of effect of
salt and alkaline (0.5 M of sodium carbonate, sodium hydroxide and calcium hydroxide), tapioca starch was
modified by 1.0 % vinyl acetate at 30-35 °C for 1 hr, results revealed that acetylated starch which was modified by
sodium hydroxide provided value of acetyl content, degree of substitution, swelling power and solubility higher
than acetylated starch that modified by sodium carbonate and calcium hydroxide.
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