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ABSTRACT The pasting properties

clarities and freezing — thaw stabilities of hydroxy-propylated

waxy maize starch phosphate had been determinated. The result showed that it can remarkably im-

prove noodles’ cooking and sensory qualities as an modifier.

Key words

thaw stabilities improver for noodles

hydroxy-propylated waxy maize starch phosphate pasting properties

clarity freezing-

Y EETUJ
2 “ PET"
5.45 1.27 1.59
1 m? 35
PET
0.9
“ PET’
16
“ PET”
1200

2004
35 9.09
1 3
9.09
0.21
12
“ PET"
21

2004 30 6 198



