Fe AR E e K BER R i B PERERFE

N L7 3z 12 B A # 1 B XM 3, FhRA
(1 Bl R &R S TR B, IR 55 266109;2. 5 iR g g I oo, IR BifE 2643993, Uik
BATHBOE R 55 S, IR T 276401)

WE: B5 &, RHDARBRAFRTE SR E AZR R RIEHKBIRA M &Nt AR A 15 5
o, IRFTEHRRA AMAGEBALIERARBARETZEHR G LBRST, FHEREARER
WEEREH LR RTLREHKERGERE, EREAN KRERHEAEREKEE BA
I 14.885 J/g 1.3 7.780 Jig, 4 & JE W 282% 1% 3] 22.1%, 3 H & 04 KB IR B B R A
320%3% % %) 550%, BE ¥ HERAREZD S EZREH AR BEHT ARTHHRKGEMN ST,
BB R LA T R AR FAAR BR

KEIR. RERE ;R BRI BB ;5 kA

FESES.TS23 XERS:1673-1689(2022)11-0098-06  DOI:10.3969/j.issn. 1673-1689.2022.11.012
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Abstract. In recent years, study on starch-based hydrogels has attracted much attention, however,
the application of natural starch hydrogels is limited by their high brittleness and low tensile
properties. This work aimed to improve the gel properties of starch by modifying cassava starch with
hydroxypropyl. A hydrogel was constructed using the obtained hydroxypropyl cassava starch
compounded with corn starch to exploring the hydrogel properties. The results showed that the
enthalpy of cassava starch after hydroxypropylation decreased from 14.885 J/g to 7.780 J/g, the
crystallinity decreased from 28.2% to 22.1%, while the tensile strain of its hydrogel increased from
320% to 550%. The tensile strain of compounded starch gel was also improved, greatly expanding its
application in industry, agriculture, food and other fields.
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Fig. 1 FTIR spectra of different cassava starch samples
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Table 1 Gelatinization properties of different cassava starch samples
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Table 2 Texture properties of compound starch gels
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