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Application of Hydroxy Propyl Distarch Phosphate in Pearl Ball

TIAN Ying, XU Hai-Juan
(Suzhou GaoFeng Starch Technology Co., Ltd, Suzhou 215168, China)
Abstract: The relationship between gelatinization temperature, viscosity, D.S., ash content of hydroxy | propy| distarch phosphate with

elastic, transparency, texture, storage stability and water retention of pearl ball were researched.
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Fig.1 Relation between gelatinization temperature of hydroxyl
propyl distarch phosphate and’amount of water used in peal

ball
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Fig.2 Relation between viscosity of hydroxyl propyl distarch
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Fig.3 D.S. of hydroxyl propyl distarch phosphate effect on
transparency of pearl ball in milk tea
K 3 S 1S ek BRI U S i 22
BRRLEWI B OCR, HHULnT 50, KGR SR A i
(R 26 AT e ERUABE (R TR e Mol R A IR 22 Bk
WL A B HE VIR .
2.3 FRINFE UM BRI R XS BRRL R i
® 1 BRRE TN ERERLE X IR AR F2 0
Table 1 Effect of viscosity of hydroxyl propyl distarch
phosphate on texture of pearl ball in milk tea
¥ EIBU ARG AbMElg  FEME eERgE/g REM
200  296.187 0.937 -« 0.992 235.336  0.668
300 266:.000 0.964 1.081 278.797 0.686
400  240.359 . 0.970 | 1.001 232540 0.672
500 221.356 0.952 1.056 212.478 0.675
600 204.284 0958 0.998 195.716  0.603

700  186.432 0.981 0991 181.273 0.592
800 168.621 0.985 0.993 168.934 0.591
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Table 2 Effectof D.S. of hydroxyl propyl distarch phosphate on

texture of pearl ball in milk tea

BARE ANy AbMlg  FME eEegMEg REM

0.085 269.968 0.958 1.006 268.673 0.712

0.102 257316 0956  1.021 258350 0.721

0.115 248.219 0.965 1.036 / 241.537- -0.687

0.130 241581+ 0952 1.033 228.950 0.679
0.151 236.673 0961 1.008 231.815 0.666
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Table 3 Effect-of ash content of hydroxyl propy! distarch

phosphate on texture of pearl ball in milk tea

Eal% IRl Fh4lg M Rl REMN

0:2 275.713 0.969 1.011  270.633 0.683
0.3 260.012 0.963 1.009 252.721 0.678
0.5 259.336 0.974 0.946 244.236 0.684

0.8 251.051 0.962 1 241981 0.697
1 247.532 0.966 0.931 238585 0.692
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Table 4 Effect of viscosity of hydroxyl propyl distarch
phosphate on texture of pearl ball in milk tea during storage
¥ EBU  AEENg  AbMElg M eAERg REM

200 299.018 0935 0.981 230.326 0.662

300 272212 0960 1.076 268.434 0.676

400 251578 0968 1.004 229.179 0.669

500 228.314 0949 1.038 201.806 0.668

600 209.907 0956 0.995 186.628 0.592

700 191.085 0975 0.997 172257 0.589
800 173.624 0979 0.988 161.732 0.587
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Table 5 Effectof D.S. of hydroxyl propyl distarch phosphate on
texture of pearl ball in milk tea during storage

BARE  AMElg  RiElg  REtE eReEiElg REM
0.085 276.322 0.951 1.016 260.114 0.701
0.102 262911 0.962 1.025 250.563 0.718
0.115 250.276 0.958 1.028 236.733  0.695

0.130 242.088 0.950 1.030 226.278 0.680
0.151 238.152 0.956 1.012 225.307 0.671
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Table 6 Effect of ash content of hydroxyl propy! distarch

phosphate on texture of pearl ball in milk tea during storage
BAI% ARG tElg RN eRefg R EM
0.2 280.632 0.952 1.010 265.016 0.680
0.3 262.465 0.958 0.998 250.162 _0.676
0.5 268.139 0.961 0.940 238.958 0.679

0.8 262.878 0.955 0.952 233.466 0.691
1.0 250.306 0.962 0.919 227.339 0.690
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