MR ERRH Modern Food Science and Technology 2012, Vol.28, No.9

2 HIR I MRS BRI B & R L TL AL MO 5

BEXR, T4, BR, @
(kR IKRFRIERRFR, J &) M 510640)

TE: #1507 FHAILABRMREE 04 R T LR IR, H &R (DS) A454R, sHizBs LT La9 ¥k B & it
FTHERZFLR. FRERENEOSARI TN M TN &M T, RENTZEMA: LFHHILAE 55400, REIKFEpH
48,5, RiBE35°C, REITESh; Lsh ki fafiE, =& EL1725cm 4 AC=01fh% HaFolks, #1574 cm 47 C=Chb 474k 7
B PR BS T IAE A UL F S T Aor Uik 9% %, & DEMAAYIE K, HILALi ey Ak /) 1K

FEEER: FHAIRABMAEDS . FHAIEAEET (OSA): 2F M, BARA: LUK

NEZS: 1673-9078(2012)9-1157-1160

Preparation and Emulsification Property of

Octenyl Succinic Dextrin Ester

WU Xiu-ying, LUO Fa-xing, HUANG Qiang, LI Chao
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)
Abstract: The synthetic technology and emulsifying properties of ‘octenyl succinic dextrin ester were investigated. Based on the degree of
substitution (DS) of products, the single factors affecting the esterify ingtechnology were carried out. The results showed that, when adding dosage of
OSA was 3%, the optimum technological conditions were determined as follows: concentration of the dextrin slurry 40%, the pH 8.5, reaction
temperature 35 °C, and reaction time 5 h. IR spectral analysis revealed that the’'C=0 and C=C vibration absomption peaks gppeared a 1725 and 1574

cm?, respectively. Dextrin ester could be used a emulsifier in'beverage emulsion. With the DE value increasing, the ability of stabilizing oil

decreased.
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Fig.1 FTIR spectra of the maltodextrin (a) and the octenyl
succinic dextrin ester (b)
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Fig.2 Effects of different temperatures on the DS of octenyl

succinic dextrin ester
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Fig.3 Effects of different dextrin concentration on the DS of
octenyl succinic dextrin ester
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Fig.4 Effects of different esterificationtime on the DS of octenyl
succinic dextrin ester
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Fig.5 Droplets-size distributions of emulsions prepared by

dextrin esters of different DE values
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Table 1 The average diameters of emulsions prepared by dextrin

esters of different DE values

FLik#E 24 h

A% BEDEfA
d32/pm dg3/pm
10.5 2.06140.019°  2.49240.025%
145 2.82240.231°  3.10820.218"
18.0 3.609+40.007°  5.38640.012°
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