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ordered microdomain structure, ai i arch esters. The results indicated that adding anhydride with a longer chain length

starch (degree of substitution ch (DS=1.37) tended to aggregate into clusters. All the starch esters presented an
amorphous state. i f damage to the ordered microdomain was found in acetate starch with a high DS. With a similar DS, the
starch esters obfai with a long chain length had periodic long-range ordered structures within the starch particles.
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ts rovide a reference for improvements in the application of starch esterification.
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