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o}, s=o uhet k22X gk PukH el 799 starch
filter cakeol Z3d <d4lg-E Hrbd <49
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o Na* ? o'Na+
Starch-OH+Na 0 - f; 0O - ll’ O - 1: O Na
0] ONa® O
0
Starch - O - P - O™ Na® + NagHP,0> (1)
" O"Na'
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Starch - OH + NaH.PO./Na,HPO, —— Starch - ? - P - ONa ---- (2)

OH



Table 1. Slurry impregnationa of starch with
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, starch filter

phosphate salts cakeg & 2Eo|A 7 £ AAA 91 =
Starch Salt Salt in  Slurry Salt FA 3 120-170Ce 2222 <l *}’3}‘ A7 &
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a: The phosphate salt was dissolved in the water
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b: Sodium tripolyphosphate.

c: The STP and SHMP starch reactions were heat-
ed 1 to 2hr at 120°C. the orthophosphate tret-
ment was 30 min at 160°C. The products con-
tained 0.2 to 0.4% bound phosphrous.

d: Sodium hexametaphosphate.
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ONa ONa



36 A¥e

O O 0O O
Il Il Il Il
2STOH+CHa-C-0-C-(CH2),-C-0-C-CHs —

0 o] o)
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STOC-(CH2)n-C-O-ST +2CH5-C-0"-Na*

(0}
I
POCI3+3STOH —» STO-IT‘-OST+NaCI

OST

Fig. 1. Crosslinking by ester formation.
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Fig. 2. Effect of crosslinking on viscosity of
waxy maize starch 5% solids.
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Fig. 3. Effect of mild crosslinking on viscosity
of waxy maize starch.
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Fig. 4. The effect of shear on viscosity of
lightly crosslinked and unmodified starch.
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