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Effect of modified starch on stability of maize beverage
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Abstract: In order to improve the stability of maize beverage, modi- (151
fied starch is added as the stabilizer. Investigations have been made
to study the impact of three kinds of modified starches with one—fac-
tor and orthogonal experiment. Results showed that the maize bever-
age can be improved with 0. 8% hydroxypropyl composite modified s
starch, 0.8% cassava modified starch and 0. 6 % hydroxypropyl octe-
nylsuccinate esterification starch, and lowered centrifugal sedimenta—
tion. The order of the impact of these three modified starches from 1
high to low is: hydroxypropyl composite modified starch, L1
hydroxypropyl octenylsuccinate esterification starch and cassava
modified starch.
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Figure 1 Effects of Hydroxypropyl compound modified
starch on the stability of the beverage of maize
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Table 2 The results and analysis of orthogonal experiment
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Table 3 The results and analysis of orthogonal

experiment verification test
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