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Abstract; The preparation of hexane diacid-crosslinked broken rice starch was studied usifig broken rice starch as raw materials using

hexane diacid as crosslinking regents. Single factor test and the following orthogonal experimental design were used to obtain the best

preparation technology. The amount of hexane-diacid, pH, reaction time and reaction temperature.were 0.5% (m/m), 9, 1.0 h and 60 C,
respectively. Under these conditions, the preparation of hexane diacid%(mked starch’s crosslinking degree is up to 0.75 mL.
e
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Fig.4 Effects of reaction temperature on Sedimentation volume
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Table 1 Results and design of orthogonal experiments

A B(RE C(RE D(S=8 Rk

E oy

(pH)  BE/C) i 1a) /h) Al%)  /mL
1 1(12) 1(40) 1(1.5) 1(0.3) 131
2 1 2(50) 2(1.0) 2(0.4) 1.40
3 1 3(60) 3(2.0) 3(0.5) 0.97
4 2(10) 1 2 "3 121
5 2 2 3 1 112
6 2 3 1 2 0.80
7 3(9) 1 3 1.20
8 3 1 3 1.00
9 3 3 2 1 0.82
Ky 368 ‘32 311 25
K, 343% 352" / 843 3.40
Ks 3.02 2.59 3.29 3.18
kq 1.23 1.24 1.04 1.08
Ky 1.0 1.17 114 113
ks 1.0& 0.86 1.10 1.06
R 0.22 0.38 0.10 0.07

*R2 EXAWERFED
Table 2 Variance analysis of orthogonal experiments

I E

hEF FHhE

e Ny B WA S F 14 BN
A 0.32 2 0.16 160 o
B 0.97 2 0.49 490 *x
C 0.06 2 0.03 30 o
D 0.03 2 0.02 20 o
#E 004 27 0.001

VE: F0_01(2,27) = 549, F0_05(2,27) = 335, Fo_z5(2,27) = 146,

** £ B EEP<00L); *Z52EP<0.05).
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