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Modified starch Treatment
Gelatinized starch Sodium hydroxide
Thin-boiling starch Hydrochloric acid and/or sulfuric acid
Alpha-amylase
Hydroxypropyl distarch phosphate

Phosphorus oxychloride, propylene oxide

Oxidized hydroxypropyl phosphate starch

Sodium hypochlorite, hydrogen peroxide, propylene oxide

Hydrogen peroxide and/or peracetic acid
Ammonium persulfate and sulfur dioxide

Bleached starch Sodi'um hypochloriF ¢
Calcium hypochlorite
Potassium permanganate
Sodium chlorite
Oxidized starch Sodium hypochlorite
Starch acetate Acetic anhydride or vinyl acetate
Acetylated distarch adipate Adipic anhydride and acetic anhydride
Starch phosphate Monosodium orthophosphate
Starch octenyl succinate Octenyl succinic anhydride, beta amylase
Starch sodium octenyl succinate Octenyl succinic anhydride
Starch aluminium octenyl succinate Octenyl succinic anhydride and aluminum sulfate
e
Phosphate distarch phosphate

Sodium tripolyphosphate and sodium trimetaphosphate

Acetylated distarch phosphate

Phosphorus oxychloride, acetic anhydride or vinyl acetate

Starch sodium succinate

Succinic anhydride

Hydroxypropy! starch Propylene oxide
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