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The hydroxypropylated starch was synthesized by the reaction of tapioca starch
and propylene oxide in the presence of sodium hydroxide. Two types of the reaction
medium, water and the mixture of wa 1’f ol, were used. Tapioca starch 40%
based on the dry starch weight was /1
propylene oxide 5-20%, sodlunmlﬁute—s 154. so@xid&: 0.5-2.0% based on the
1 outs ar@w e 30-50°C were varied.
WE& fate was added. Various

degree of substitution of

..In case of the reaction in water,

dry starch weight, the reacti
When the mixture of wate
percentages of ethanol in .
each product was determine it etm‘.‘%e_ ) \t‘ﬁvags found that the degree of
substitution increased when entrétio fur ‘*fate sodium hydroxide,

propylene oxide, reaction e best condition of the
reaction in water that gave th t degree ion, 0.0927, was sodium sulfate

15%, sodium hydroxide 1.5%, on the dry starch weight, the
reaction time 12 hours and the temp;rﬁ 4 However, the reaction in 70% ethanol

hydroxypropylated taploca( tarch with higk , h@itution were investigated

and compared with the natlve taploca starch. It was revealed that its gelatinization
temperature was | W rg} ?L amgj:ﬁ Ejmlﬂ anule morphology
of the hydroxyproﬁa )E na ca starch.
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