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Abstract

Acetate starch with good freeze — thaw stability, hydroxypropyl distarch phosphate and carboxymeth—

yl starch with high transparency and viscosity were compounded. The properties of three kinds of modified starch and

compound modified starch were compared and their applications in dough were studied. The results showed that com—

pound modified starch could synthesize the advantages of modified starch. The properties of modified starch were more

comprehensive than single modified starch. Among them, 1:2 : 1 group ( acetate rice starch: carboxymethyl starch:

hydroxypropyl distarch phosphate) showed the best performance, and the transparency, freeze — thaw stability and

other properties were superior to that in the other groups. In the application research of dough, adding compound

modified starch could effectively improve the water holding capacity and texture characteristics of dough as well as the

sensory quality of cooked dough. The optimum dosage of compound modified starch was 5% ~7.5%.
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