116

2005, Vol. 26, No. 10

XLZEAR

FRRRESS

W E U%?Lﬁ*ﬁ}%%ﬂ X
R, SENPHE. —RLBA
Ui APSE-l LZQSE&“??{%E% E R

R 5 R AL ek i) il et RE 50

(1.%lj\fﬁﬂk$ﬁ'nn_
2.0 JRIE TNE REETTBUAES

.-'

=

CREER, &

hl.z, @ %1 :_‘ %2 %f&—kﬂél
(TR, BRIT MRIE 150076;
B SR AR DL, BRIT BIRIE 150090)

| — S BN ZBERRENRPFESASARMEER, HETTRNER. K

BRI 95% . (A1 XS 32 HP A 2 FL iR i
RRHFRF H: %?Lﬁﬁmﬁﬂ%ﬁﬁﬂﬁ%ﬁﬁiﬁﬁﬁﬁ%&%

¥ ZLER: REFEWN;

ek

2.
CEF N RV,
B R K SER A B AL B M B R R B BT T AT, &

ZEWRESMRFES IR OEREREZW. DERE v, B

i 45°C. RMYRYIE 6h. EE4LAN4.0g. —FZM 458 &

AU s *ﬁﬂﬂﬁﬁ%%f&*)ﬁ

Study on Preparation and Properties of Carboxymethyl Corn Porous Starch

XU Zhong'?, MIAO Ming', WANG Peng?, ZHANG Hai-hua'

(1.College of Food Engineering, Harbin University of Commerce, Harbin 150076, China; 2.Research Center of
Green Chemistry and Technology, School of Municipal and Environmental Engineering, Harbin Institute of

Technology, Harbin 150090, China)

Abstract: In this paper, carboxymethyl corn porous starch was prepared by adding chlorine acetic acid and ethanol. The effects
of t__he degree of substitution to temperature,' time, sodium hydroxide amount, chlorine acetic acid amount and ethanol concentra-
tion were also discussed. With the degree of substitution, the optimal conditions for carboxymethyl porous starch were obtained
through single factor and orthogonal experiments: reaction temperature 45°C, reaction time 6h, sodium hydroxide amount 4.0g,
chlorine acetic acid amount was 4.5g and ethanol concentration 95%. When compared with raw corn starch and porous starch in

the physicochemical and paste rheological properties, there were more finer improvements in carboxymethyl porous starch.
Key words: porous starch; carboxymethyl; complex modified starch; physicochemical property; paste rheological
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Table 4 The result of swelling power and solubility of three

Table 1 The orthogonal experiment and result analysis of
carboxymethyl porous starch preparation ',
LS Ag) B(g) C(h) D(C) BARE
1 1(3.0) 1(3.5) 14) 1(35) 0.40
2 1 2(4.5) 2(5) 2(45) 0.52
3 1 3(5.5) 3(6) 3(55) 0.37
4 2(4.0) 1 2 3 0.35
5 2 2 3 1 0.39
6 2 3 1 2 0.33
7 3(5.0) 1 3 2 0.45
8 3 2 1 3 0.49
9 3 3 2 1 0.36
Ki 1.29 1.20 1.22 1.15
K- 1.30 1.40 1.21 1.30
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Table 5 The result of freeze- thaw stability of three starches
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Study on the Effect of Temperature Change Wall-broken Method
on the Content of the Main Nutrient in Rape Pollen
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(1.College of Food Science and Technology, Huazhong Agricultural University, Wuhan
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Abstract : Rape pollen grown in Hubei province was used, and we compared the content of main nutrient in rape pollen with
its content in wall-broken rape pollen through temperature change, we can concluded that the content of protein and fat raised
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