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Abstract: The modified cassava starch was prepared via acid hydrolysis of cassava starch and its characteristics were also investigated.

The results showed that the water-holding capacity (WHC) and hygroscopicity of the amylodextrin were higher than those of the native starch.

Its sensory quality and physiscochemical propertiers were also up to the standards of maltose. Besides, the viscidity of the amylodextrin

achieved by acid-hydrolysis was lower than that of the original starch. And the micro-structure of the hydrolyzed starches was similar to that of

the original strach.
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Fig.1 Standard curve of Determination polysaccharide
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Table 1 Factor and level of orthogonal test

KF A(HCLRE/%) B(LBERE/ %) C(BTE/h)

1 2 70 2.5
2 4 80 3
3 6 90 3.5
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Table 2 Text scheme and result of acid hydrolysis

KI5 ek KAEE Y%
A B C
1 A B, C 14.05
2 A B, G 13.74
3 A B, Cs 15.24
4 A, B, G 14.99
5 Ay B, (o} 13.66
6 A, B; G 13.79
7 A B, Cs 14.88
8 As B, C 15.69
9 As B, G 15.12
K, 14.34 14.64 14.51
K, 14.15 14.36 14.62
K; 15.23 14.72 14.59
R 1.08 0.36 0.11
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Table 3 Retentiveness of amylodextrin

AR RERD I (AsBC) A HIAE(AB.C))

10%FF KM 53 146 141
30%HF K 64 198 189
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Table 4 Hygroscopic of amylodextrin
AR IR B /% 20 40 60 80 100
AETWAETRRE/Y% 43 56 85 106 274
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Table 5 Index rationalize of amylodextrin

AR W% pH /& K% 1Y%
AsB;C, 99.8 5.6 5.6 0.67
AsB,C, 97.7 49 6.7 0.55
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Table 6 Viscosity value of maltodextrins on different

temperature
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Fig.2 Photomicrographs of cassava starch and amylodextrins

prepared with various condition
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