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Properties of Modified Cassava Starch

Using Amylase Enzyme and Octenyl Succinic Anhydride
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Abstract
Modification of starch using enzymes and chemical were conducted in order to make it possible for food
product .Cassava starch was hydrolyzed by a mixture of a-amylase and amyloglucosidase at the total concentration
of 0.139% (dry starch basis). Then, esterification of octenyl succinic anhydride were applied. Modification condition
(with enzymes or chemical) that giving the best starch properties were then selected to produce hydrolyzed octenyl
succinylated cassava starch. The results showed that the most proper condition for cassava starch modification in
this study was enzymatic digestion for 24 hours followed by esterification of octenyl succinic anhydride at 3% (w/w)
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