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Abstract: The paste stability of potato starch modified by single or dual sodium trimetaphosphate and propylene oxide was
investigated by Brabender viscographer. The initial temperatures of gelatinization and the value of viscosity peak of hydroxypropylated
potato starch (HP) decreased but the related temperature for the viscosity peak increased. Furthermore, its breakdown strength and the
freeze-thaw stability improved and the stability of paste viscosity showed little change. The beginning temperature of gelatinization of
potato starch, dual-modified by propylene oxide and sodium trimetaphosphat, was decreased and both the breakdown strength and

freeze-thaw stability were improved. However, no obvious improvement in its viscous stability was found as compared with that by

single hydroxypropyl modification.
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Table 1 The key point values of hyroxypropyl and
crosslinking modification of starch pastes

T Y- VE 2

e
A/C B/I'C C/BU D/BU E/BU F/BU G/BU

PS 643 70.6 1965 677 479 704 658
HP 624 948 1540 1542 659 1072 952
HP-CL 63.2 93.6 1838 1832 854 1219 1049
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Table 2 The paste properties of hyroxypropyl and

crosslinking modification of starch

Iy
Pa  mzamE  AMIRRE B AWEam
C-E/% i D-E/% F-E/% F-G/%

PS 1486 756 198 29.2 225 319 46 6.5
HP 881 572 883 573 413 385 120 11.2

HP 984 535 978 534 365 299 170 139
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Table 3 Freeze-thaw stability of crosslinking and

hyroxypropyl modification of starch
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Fig.1 Viscosity curve of hyroxypropylated potato starches
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Fig.2 Viscosity curve of hyroxypropylated crosslinked potato

starches
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Fig.3 Viscosity curve of HP-CL
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