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Preparation of Corn Starch Phosphate and Usage in Ginger Paste

ZHUANG Wen—gang, QIAO Xu-guangk
(College of Food Science and Engineering, Shandong Agricultural University, Taian 271018, China)
Abstract: Factors affecting the anti-retrogradation and viscosity of corn starch phosphate with NatkPO: esterification were
studied. The results showed that the anti—retrogradation increases and the viscosity decreases with the levels of esterification,
reaction temperature and reaction time. The optimal conditions for corn starch phosphate preparation are: amounts of NaH:PO:
5%, reaction temperature 130°C, and reaction time 4h. The phosphate corn starch can be used in ginger paste and bring in good
texture.
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Fig.1 Effects of the temperature on anti-retrogradation and
viscosity
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Fig.2 Effects of the reaction time on anti-retrogradation and
viscosity
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Fig.3 Effects of the dosage of esterifying reagent on
anti-retrogradation and viscosity
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Fig.4  Shear stress change of different samples with shear rate
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Table 1 ~ Rheological model of the ginger paste using different
thickeners

TR I L R R B K (Pa - s) AR H n
2%CMC 4408 0.91
2. 5%CMC 7118 0.81
5% F K WERR IRV Ky 8755 0.43
2%CMC+5% F RIS Ve by 17031 0.77
2. 5%CMC+5% T RBEIRMR e b 22325 0.48

M 1 AT LA Y, ol R R e K90 11 A ) T W) St 4 v
m AR R, R, AAR TR S S
THOKEKXR, R, Mn <0.5 K, gHKH
FEUUR JE Bl D) AR S S A, R )
[N SPUIR g iR ) B e A A e S NI R 7 N 5 1

EEFE, RHMHCMC, MM EARTT
K, HMEPEAR, P28 AR IR e A, i
PR 75 o ROK UGB AT e ik, (R 21k,
e e A SURES R E . SriRW, R E
KRR VRSB R A RE A 5 ~Td BAT KB, P
A ZURE IR .

BRI MR RV N AR, TS RE L 90d AT
TeKAHr s FCMC SR, CMC WK BT JE Bk &
AFAEWIRG T JER o 1 2 I A B3R 4, AN R4 R
MITERG BeA RS IE A R AE D, DR UE K B[R] =
A SURE R E R, FIR, S CMC A, @R
B Ve A IR, TT S A e B R, SR R A
M, P a o B R A, PRGN T EE A, 3k
3 R R AR

31 BHAE NI TR N R K, R I
VERYPUE AR s, AR IORS B R B, AR OV
W24 4h, mERNMEEN 130T,

32 BHAA TR G I, B IR Ve R B AR M
A, ORGSR N, BAERMEN S % .
33 WERRERVER O E R A A, PR AR TR
e, RALR UMM, TR E AR R
ER/NI

Sk

0 SRy, JeRBRRILLT]. Jek Suekbl, 1988(1) : 1-5.

2 b5 ST T N A= i b ViR L LD A N B e W A
[J1. JEAy SUekpl, 1991(4) - 13-18.

3] WILLIAM C S. Amylograph handbook[M]. American Association of



RARAE Y, PRI x, S
(1. P E b RS i S R TR AR, b 100083 2. VTR TV K2=RHIFAL, TR BN 450052)
¢ RIRHREARE TR AR A, R EE LR AR 700 b 8 1) 5 1 R A 45 R A I 75 K SR B 1A
AR SC T DU A iy PR 2R TR G A 750 T T R I 5 s R e S HOK 5 2 (1 5 TRV EAT THIEAY, i e kit (wo) Kby &
FITHR IR Sl it SDS—-PAGE FRLyK S 560 0 B 11 0 (04 WP 3R 4 7 AT T LB
s RIMAETER: RIRH; KRTHEAM; /Kili; SDS-PAGE HIKIH

Study on Soybean Proteins Extraction in Different Reverse Micelles

ZHAO Xiao-yan!, CHEN Fu-sheng®#*, XUE Wen—tong'
(1. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, Ching

2. Scientific Research and Department, Henan Industry University, Zhengzhou 450052, China)

Abstract: Reversemicelle is anewbiological technology. It isanaggregationwithwater and its configuration is converse to
the normal micelles, with surfactants formed in apolar. The assay studied that on soybean protein extractions in four reverse
micelles, the conditions are firstly compared with the size of “water pool”, the extraction rate of protein, and the subunits
of proteinby electrophoresis experiment.
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