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Tom tat , ‘

Tinh bot san dugc oxi hda bang ky thuat dién phan. Sodium chloride duoc
kh&o sat véi nhitng ndng d6 khac nhau tir 0,5 dén 5,0 % (w/v). Do tring cua tinh
bot tang ti 16 thuan véi ndong dd NaCl va su sai khac vé mau sic ¢ thé nhan biét
dugc bang mat thuong. Sau xu ly, bé mat tinh bot bién tinh xuat hién mot s6 vét
I6m 16n. Ham luong nhom carbonyl va carboxyl cua tinh bot ting so véi mau tinh
bot thd. Can ctr trén gian do nhidu xa tia X, tinh bot bién tinh van gitr nguyén kiéu
hinh tinh thé loai A. Ngoai ra, ti 1¢ ving alpha-helix/v6 dinh hinh hau nhu khong
c6 nhiéu thay dbi chung to phan tng oxi hda chu yéu dién ra ¢ vang dinh hinh cua
tinh bot. P nhét noi tai caa tinh bot duoc s dung dé gian tiép tinh toan khoi
lugng phan tir trung binh cia tinh bot. Két qua cho thay khéi lwong phan tir trung
binh giam manh (2,09-13,22 1an) twong &ng vai cac ndng d6 NaCl sir dung. Tinh
bot bién tinh c6 mirc do thoai hda nhanh hon so véi mau tinh bot thd. Tai cac nhiét
d6 khao sat (30-95°C) thi do truong nd ti 1€ nghich va do trong cua tinh bét ti ¢
thuan véi nong do NaCl trong phan ung dién phan.
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Abstract
Cassava starch was oxidized using electrolysis. Sodium chloride was used

at various concentration from 0.5 to 5.0 % (w/v). The whiteness of modified
starches proportionally increased base on the NaCl concentration and the
difference of color could be regconized by snaked eyes. Under treatment, dents
occurred on the surface of starch granule. Concentration of carbonyl and carboxyl
groups were increase comparing to native starch. Base on X-ray diffraction
pattern, oxidized starch remained its A-type. Futhermore, ratios of alpha-
helix/amorphous regions were remained indicating oxidation reaction mainly
subjected on amorphous region. Intrinsic viscosity was used to indirectly calculate
the average molecular weight of sample. Results showed that average molecular
weight was significantly reduced (2.09-13.22-fold) following to NacCl
concentration. Oxidized starch was more retrogradated comparing to native starch.
At various temperature (30-95°C), swelling factor and clarity reflected negative
and possitive correlations to NaCl concentration.

Keywords: electrolysis, molecular weight, X-ray diffraction, oxidation, cassava
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