B2 H5H BHBIVFRFBE(ERAMER) Vol.26 No.5

2011 410 /A JOURNAL OF ZHENGZHOU UNIVERSITY OF LIGHT INDUSTRY ( Natural Science) Oct. 2011

N E S .1004 - 1478(2011)05 — 0060 - 05

2 R E ety — IR Al &
xEF, s, el

(LAMBIV ¥R RESGAHTRER, TE XM 450002;
2.FERLVAY REMELSERTEZK, S 100083)

BE UBBLATEDF BB RAHNERBLHEREN - BRI 4W, 2R X - &M (X -
RD) # R4 T RD M B ]  RH B ERRES LSO HEROYH. SR AN . REDAER
By — B o0 V - B4 M B B AR 1) 04 15 K e RO BE PL 6y 3 K AT AP R AR R AR, AL
SRS MARATE BHEIL AL ERATAL, 5 RAREA 2% 0, YA L oM
B ERD, Y% 82.23%.

XEBR-BMRLHETEN - R LW X - HET LoHER

hE 425 :0636. 12 XEARERS:A

Preparation of acid-hydrolyzed potato starch-oleic acid complex
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Abstract ; The acid-hydrolyzed potato starch-oleic acid complex were prepared by using acid-hydrolyzed po-
tato starch and oleic-acid. X-ray diffraction is used to investigate respectively effects of acid-hyrolyzed .
time, ligands ratio and starch concentration conditions. The results showed that acid-hydrolyzed potato
starch-oleic acid is V-type, with extending acid hydrolyzed time and increasing ligands: ratio, diffraction
peak intensity increases and complex crystalline structure is more and more complete,but crystallinity does
not change significantly. When raw material concentration is 2% ,the crystallinity of the formed complex is
approximately highest and about 82.23%.
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