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Studies on Properties of Hydroxypropyl-emzyme Tapioca Starch and Application in Quick-frozen Dumpling
ZOU Jian
Abstract

were investigated. Transparency of hydroxypropyl-enzyme starch was improved comparing with hydroxypropyl starch. Transparency was higher

(Henan University of Animal Husbandry and Economy, Zhengzhou, Henan 450045 )
The hydroxypropyl-enzyme tapioca starch was prepared by propylene oxide and a-amylsae. The transparency, freeze-thaw stability

with the increase of DE value, freeze-thaw stability improved obviously. The emulsification and emulsion stability of hydroxypropyl-enzyme tap-
ioca starch were studied. By adding the hydroxypropyl-enzyme tapioca starch in quick-frozen dumpling, the dietary quality was improved, es-

pecially the characteristics of shape, appearance, texture and soup.
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