MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.1

A B MR S ARG 77 B Il

1H5R0S, =ikEE
(S AP ET LA FRFAEANE) AT, &7 510145)
WE. AR R, Bt BT R AR T AT N, KIS ATAKRIRAKL S, #1& T AR
A AR ER LA FEMENF 10%. FEIRE 60 'C. FUZRE 3 h; @it P A K EMRE, *FEckRpMRIER S
& LR AR IR 69 R AL AT T AR, 25 B A L ACHER AR IAF] 69 1R I A AL T3 JL 9 K0 R AR A (8 — B ki Ly BLES ),

KHEE: M, RIEA; B
YEZS: 1673-9078(2012)1-77-81

Production of a Modified-starch Tobacco Humectants Additiv

WU Jin-ming, ZHUO Hao-lian

(Technology Center, China Tobacco Guangdong Industrial Co., Ltd, GM@Z

510145, )

Abstract; Strong hydrophilic group was introduced in the starch molecular by chemical teaction, greatly increasing water absorption

properties and holding capacity. Reaction conditions for the production were determined as.20%-of hydrogen peroxide amount, 60 ‘C of the

reaction temperature, 3h of reaction time. The moistening performance of modified-starch 'humectants and traditional humectants were
compared. The result showed that the moistening performance of moc?tarch humectants was better than that of the traditional one.
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Table 1 Determination results of water absorption capacity of
modified-starch
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Fig.2 Effect of reaction temperature on the reaction yield of
-COOH
A ORE 2h, TREMAFAE 10%.
DAL A RE D], BEE RIS R, I
oy BSFHTIR K FR BTN, X R AR e
BTG ARSI R A S E AR A %2
ek PRI BN EN R RNVIRE. RN
I ) EE S AT by TR A R R, AR A e

-COOH%#ik / %
S

Hr DRI TR ) 26 S NE 2% A, PRI B B (R e Fe it Ty
EEHEATIIE .

HE 1 aTLUEW, E—E %M, MERRTE
ANEHERIE, PRIk G E A G .
X F BT E S A A =R, kT
BRI EA B E W, EARRE RN O, BT LA
-COOH &34

HE 2 iR H, E—ERRPFGT, BER
NARFERIF S, P R A b . X ]
REA2 TR AT R a A, IRFERT s A R T-E
RURLIIING,  JF B YR LA s, 15
AT 5B 1B B e R AT B0 S N
4ER$13-COOH S . R, At s S g
fifisE 60 CN'H.

1.6+

. 2 3 4
Sz EISFTE] / h
[ 3 | RiAIE)%F-CO0H 4 A EAIFL
Fig.3 Effect of reaction time on the reaction yield of -COOH

E: RERE 55 C, HRMASAE 10%.

HE 3 ATLAEH: fE— RIS, BEEX
IR RERS, =) (1)-COOH £ S i in» 1M
N4 JE R SRR 3 h FIAHZEAKR, B,
ARSI I R ST TR IEHUR 3 ho

g5 bR, AL SRR K S % B DR
T8 SR FAT g A E & 10%. S0 PR
5E 60 'C. JNHTE] 3 ho
3.3 MRSk ORIE A I e S

R 2 MEERRIEFIE K P RsARR AR
Table 2 Modified-starch solubility in water
K% 30 40 50 60 70

PUHOMRER A B B B RE

HE 2 S R T A, SetEvekn DR B RAFI
AN, P E LT AS K DMEATEE IR, i
N SEBRTEK VA AR AT LAk 60%. TR IR EE
R HORGEE, DR — A L HERE A IR
AT 60%.

FH# 3 HUZE SR ], ciCMEvERn DR AR RS 7K
TP —E RV

79



MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.1

R 3 BMEMMRIETIEER KRR P RARRIERE
Table 3 Modified-starch solubility in alcohol solution
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Table 5 Determination results of equilibrium moisture content
of pipe tobacco by different sample volume
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Table 7 Determination results of equilibrium moisture content
of pipe tobacco
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