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Comparison of physicochemical properties between areca taro

starch and ball-milling esterification modified starches
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Abstract; The compound modified starch was prepared from the
areca taro native starch which was modified by ball-milling combined
with octenyl succinic anhydride (OSA). The physicochemical proper-
ties of compound modified starch were studied and compared with the
native starch. esterified starch and ball-milled starch. The results in-
dicated that the solubility, swelling power and transparency of ball-
milled starch were significantly improved (P<C0.05), especially the
cold-water solubility, but the anticoagulation, freeze-thaw stability
and apparent viscosity were reduced. The solubility, swelling power,
transparency, anticoagulation, freeze-thaw stability and apparent
viscosity of esterified starch and compound modified starch were sig-

nificantly improved. It can be seen that the quality of native starch
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and ball-milled starch after esterification with OSA is significantly
improved. Above all, the apparent viscosity of compound modified
starch was significantly increased, which showed its better thickening
properties.

Keywords: areca taro; starch; ball-milling; octenyl succinic anhyd-

ride; physicochemical properties
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Table 1 The main chemical composition of areca taro powder and native starch (72=3) %
gE| K4y VE M R NG i HHL2F 4k i
2h 8.4240.08 77.58+0.11 8.34+0.10 0.28£0.03 2.5540.08 2.5140.04
JETERY 8.21+0.11 89.5040.13 1.15£0.05 0.1040.01 0.4140.07 0.3340.03
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Table 2 Solubility of native starch and three types of modified starch from areca taro (n=3) %
i 30 C 40 °C 50 C 60 C 70 C 80 C 90 C
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Table 3 Swelling power of native starch and three types of modified starch from areca taro (n=3)
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60 C 70 C 80 °C 90 C
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Figure 1

modified starch from areca taro (n=3)
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Freeze-thaw stability of native starch and three

types of modified starch from areca taro (n=3)
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of modified starch from areca taro (n=3)
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