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Study and Development of Potato Carboxymethyl Starch

Deng Yong Guo Qin
(College of Food Science and Engineering,CAU)

Abstract The brief history of potato processing industry is reviewed. The current situation
of studies on potato starch internal and abroad is analyzed. According to characteristics of
potato starch and the research on carboxymethyl starch,a proposal concerning studies and
development of potato carboxymethyl starch is put forward,focusing on the systematic study
of its preparation,characteristics and application.
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RESREMTHLEABERRER, 952U LW SR EHTHE M TANSRERE K
RN MEZHATHTEER BTM TR D4 EN S SHEREN 0.3%. WEESE
0% LHERERA M, MIWHRE 10%, HEWMMUE 5%, MK 25%~30% (#4116 71
OREEFRFMIFRAY. BEREERELFHRERR, TiHX DL BN R EERE
TREIW, WHAETE 1577 t UL, EREEWRESFEERIREN SR EIRR A
BEAY 377 6, Wk OARK, (X 1995 FERERHE O DL E M 1. 32 T, b 1993 434
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DHEIENE TRERN, RESHREKDOEY AR AR, BB K, &k
ZMAKRES. HAIEENE, SREERFE 200~400 MEEFEA HIH 1 M BB R
B o SO A R R A S BE AN 5 BT LA D40 B I AR AL T AR R T A ie . KA
R Y RBURL 7™ A AR T YR BE , 2 E1S [ AR T AR T R RIS SE M B I I, BB
AFRE R EK. B2 HALTAEMTY, AR, REEM TR . ERRT
W, B IR AT R TR I ATEA R, U R A S & R E AW DR, B BT
SERBERERK T AR, R EARE, 5 R LRI EH AR X ZRRAHRE 3
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AYERRB BT B 100 ZAEM P, H B A ML 70 F AR, VR A P F R A A
BEIRELRE. ACEEFLTHERNTEY, REXERFIEMA. RE . F2 EBE.JIF
SFEREEHER R EENTEAMREME O E AT VR EENER, Tl L ERHRE
B RERI> A ALETER R RIBOR AT, BB i A A2 = 3281 1983 SRR A =
JRVER 140 7 ¢, Fe AP AR HESE RS 65 7 ¢, 4505 —2.

REZERER BT R A RS EKR, ERRREEMRR ., 1981 £RLE—MERHHEA
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TERHT K R AL, B3] 2000 AR HEIER KRB 30 71,2010 ERFRE) 60 T ¢,
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KM, DRERIFHEREIEN ™ HEBNLIER . SOG4 BAERERE 15 7, H
FREEAEY RESRERREERTLFTHEARSEREARY 1/3,.EAREHNE
DHRENBTEYN. RESFERE 2.5 7+ SEREBMLER, FAEHES AN,

REBREEHERWEFERREE BES5EMIL, HEBMRECHRAEE. RE
DINGR AT 4 ER BT AR TR, 4 R R ST L SR BB ER.
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8 B B @ 8y (sodium carboxymethyl starch, & #k CMS) X Wigf H By Es4y, 2 —FEEY
BEACTEN , KW BAL VR 5 3R B 4 4k & (carboxymethyl cellulose, & # CMC) A1, Zh ik
WAL EA = AR T CMC., TR T XA BRARERAR , 1 4E 7= CMC 448 B RRHMIL N B
Bk, T EMEER. CMC B2—F Ll LiHER KM TR ,1981 £, £ F CMC it
B30 75 t YL EDY, HI,CMS FTRMEN CMC (R AR TER) ZNAH . CMS & —fE4
FTHER ZEHEHRAR BRI, BB TET K ABETHE.CESEER LKBBEN
HOR 7 B, SR L CMC B K. Fsh T, BB E, BRI & /1, BIFH A
L REENBEE, A B REE, WK R, BoK)E Wk Z FAEBA 200~300 1%, H
I, CMS H CMC A3 L AR A1 A AR .
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KL KD RLF .
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CMS B AR RE T 1924 0,3 1940 F£E Tlb A  REXKBR AN —FEENAE
PEVER . AT CMS B#) & B A A, X CMS &M AT RoK BB RSB EHG T
ZHIREF, X CMS & LA BRI Bt AE T — 2B 55, an 7 AR ) oL B2 L IRT RO B Bl P2 4 48, B
BT —ER K .CMS — R RBUKME AR, BRI KBERMERREESRAER . HX
ARG B SR R BREN — B RHT TR HRRESE SR pH M
FREAFVRR LRRERFRMAHARTRAWEREERINER EEARE . HE,
KK NEEH . B DEERFERREL A, RE BB SR ER P RN
B E SR B X RESITR AEEE T RFEY M D E 8 N TR, 3R B B X s
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B ot e E A R WLHE .
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CMS BREHMAFRERETEFS T FITRR ZNA BRI A& i~
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FXEM BEEXERSEREAEREEREWEREMNEHEAT BERAK BTG
B K P E %), A RERA BRI R 6 4 P B A B 0K, [ Bt 458 i T AR AR Kok
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X CMS HIfE K.,
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