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ABSTRACT

Three types of modified starch thin boiling starch,
 oxidized starch and starch phosphate were prepared. The
solubility, swelling power and viscosity of native and modified
starch were determined at different temperatures the carboxyl
and carbonyl content of oxidized starch were determined. The
solubility and swelling power of thin boiling starch and oxidized
starch was not increased markedly at 20°C and 50°C. But at 90°C
the solubility and swelling power was increased to (78-94%) and
(55-91) respectively and these values were higher than the
solubility and swelling power of native comn starch. The
viscosity of thin boiling starch and oxidized starch was (28 and

144 ¢.p.s) at 50°C these values were lower than the viscosity of
native corn starch (9220 c.p.s). the solubility of starch phosphate

at 90°C was very high (97.8%). The swelling power was (42.59,

- 82.68 and 433) at 20°C, 50°C and 90°C. These values was very .
high by comparison with the swelling power of native starch,
thin boiling starch and oxidized starch. The apparent viscosity of

starch phosphate was 322 c.p.s at 90°C the viscosity increased by



