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Fig. 1 Effect of reaction time on viscosity of starch
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Fig.2 Effect of reaction time on oxidation of starch
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Fig.3 Effect of concentration of hydrochloric acid on

viscosity of starch
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Fig.4 Effect of concentration of hydrochloric acid on

oxidation of starch
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Fig.5 Effect of reachtion temperature on viscosity of starch
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Fig.6  Effect of reaction temperature on oxidation of starch
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Fig.7 Effect of amount of usage about ammonium

peroxydisulfate on viscosity of starch
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Fig.8 Effect of amount of usage about ammonium

peroxydisulfate on oxidation of starch
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Study on Production Technology of Acid-Thinned and Oxidized Potato Starch

CAO Xiao-hai,

HU Xiao-peng

(College of Agriculture and Animal Husbandry, Qinghai University, Xining 810016, China)

Abstract: The production technology of acid-thinned and oxidized potato starch were studied in this pa-

per. The production conditions were optimized using orthogonal design. The optimum conditions were as

follows : temperature of 55°C , hydrochloric acid concentration of 0.5 mol/L, ammonium persulfate of

3.0% and response time of 50 min. The acid-thinned and oxidized potato starch under the conditions

showed the minimum viscosity and good anti-precipitability property.
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