Analysis of Several Starch Derivatives
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Identification of starch derivatives such as etherified starch, crosslinked starch,
esterified starch, and oxidized starch, were investigated, Thin-layer chromatography
of hydrolysis products by 2.5 hydrochloric acid, behaviour of starch derivatives on
hydrolase (B -amylase and/or glucoamylase), and gaschromatography of pyrolysate
were performed for identifying and detecting modification of several starch
derivatives from the non-treated starch.

There were remarkably difference in glucose derivatives from hydrolysate of
starch derivatives. Rate of hydrolysis of starch derivatives by hydrolase was lower
than that of non-treated starch. Gaschromatograms of pyrolysate of starch
deriviatives were more complicated than that of starch's. In this investigation,
starch derivaties which has low degree of substitution, showed similar behaviour of
non-treated starch.

It was found that these methods was useful for the estimation of modification on

starch.
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Fig.2 Thin- layer chromatograms of hydrolysate of starch derivatives and natural starches
Solvent system (1) Acetonitril water= 85 15 (v/v)
(2) n- propanol water ammonia =70 30 1 (V)

A Wheat starch E Waxy corn starch
B Hydroxypropylstarch (corn, ether F Starch phosphate ( waxy, cross linked)
C Oxidized starch (wheat) G Starch mono- phosphate (potato, ester)
D Carboxymethylstarch (potato, ether) H Starch phosphate (wheat, crosslinked)
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