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Abstract

The study on physical properties (surface granules, solubility and paste clarity) of three differences
degree of substitution (DS) octenyl succinylated cassava starch (OSCS; DS value 0.005, 0.010 and 0.015) and
native cassava starch (NCS) were carried out. The OSCS granules exhibited slightly rough surfaces and the
sides of these granules were porous. More cavities on surface of OSCS were observed when degree of
substitution increased. The highest solubility was found in OSCS with DS 0.015 at temperature of 85 °C. Paste
clarity of OSCS had significantly increased (p <0.05) with increasing of octenyl succinyl group and OSCS with
DS value 0.015 had the highest paste clarity. Applications of OSCS in salad dressing by reducing of the egg
yolk in the range of 30% — 80 % were tested. The result showed that using of OSCS at 0.1% by weight in 30%
reduced egg yolk salad dressing had similar physical properties with control, and was accepted by the

panelists.
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UszinAanigaLadng {u DV-Il+ siadn RV spindle #5 gouuaifdn 25 aaAgaidad AN 5 rom wiae

AN T URANe 8IS
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anldunssasaz 70 55 0.50 10.0 4.5 9 20 1
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35 °C 65 °C 85 °C
NCS N 10.85 +0.07°
6.07 + 0.52% 11.10 +0.26° 2142 + 0.92°
0OSCS, DS 14.30+0.84°
5.78 + 0.27°™ 11.05 + 0.13%° 23.46 + 0.38"° -
0.005
0SCS, DS 0.010 6.10 + 0.33°™ 13.58 + 0.59%° 25.41 + 0.94™° 28.36+2.26"
OSCS, DS 0.015 6.45 + 0.14°™ 13.61 + 0.20%° 34.70+ 0.34"° 58.35+0.07°
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ﬁyﬁﬂﬁ’ﬂgmﬁhq Y AANNUURA(CP) L a b’

gmslusiuia 63640£282.84°  63.74£0.26'  5.06£0.06"  31.20%0.33°
gnsanFannliunsdanas 30 35120£113.14°  77.50:0.6°  4.21£0.01°  26.72:0.08"
gnsanFannliuncdanas 40 10450£183.85°  80.96+0.06°  3.61+0.02°  22.58+0.05°
gnsanFannliunsdanas 50 10280£169.71°  82.88+0.13°  3.09+0.03"  19.55:0.13"
gnsanFannliunsdanas 60 2600£56.57°  83.83x0.06"  2.92:#0.01°  18.41%0.04°
gnsanFanuliunsdanas 70 1480457.57° 84.69:0.06°  2.4240.01' 16.74+0.03'
gnsaniFannlduniiasas 80 440+58.83" 85.03+0.03" 2.14£0.01° 15.93+0.01°
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S
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(p <0.05)
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HANNINARBINUANENaaeLsanFuNIsszamAdaiuinadnan liuasnsenas 30 Nnan
(197497 5) drudusUseIaINIAagas ladiNwaztinaanan liussseay 40 Auaay duiugaslasiusiugla
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nagevianuieutidauilianazatsegluiadnluietaiadngasaniiunnldunsiausesas 50 liauds

$aaaz 80 Ainli Mouthfeel 1asthadnssnanduilunlinalasieinasay

F115°199 5 AR ssaANdavetinaangnslamn

uraangastusiusn (anldunq) , 5aeas

Tasiutin (0%) 30% 40% 50% 60% 70% 80%
ANMNTAUSIN  7.73+1.31"°C  8.06+1.77"  7.90+1.12"° 7.10+1.47°¢ 7.70+0.83"°¢  7.1621.17° 7.33+0.5°
a 7.73+1.30"  7.83+1.10" 7.63+0.89"° 7.20+086"° 7.33+1.10"° 6.86+1.11°  7.06 +1.34%
nau 6.76+1.43"° 7.50+1.22"  7.00+1.41%° 6.66+1.10° 6.70+1.53"° 6.60+1.30° 6.90+1.9%°
\Waduda 7.77+1.16" 7.83+1.78"  7.33+1.62"° 6.47+1.88° 7.30+0.87"°  6.70+1.08" 6.57+1.1°
FALNR 7.45+1.35"°  7.974173"  7.66+1.42"° 6.70+1.95° 7.62+0.90° 7.52+¢0.92"  6.96+1.32%°

o o

(p<0.05)
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