CHAPTER I

INTRODUCTION

1.1 Introduction

A’ omes from Thailand, the largest
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supplier of tapioca on the

successful as it should be.

of production capacity, a lack of experience in

international trade. The ¢ export market price.

However the quota fo apioca is still limited.
Consequently, the best resoluti increzse the va pioca starch is to conduct
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for each type of work.
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carry on an experiment with the hydroxypropylation process; hydroxypropylated
starch given in the final process is used as one of ingredients in highly thicken level in
various kinds of food products: sauce,' soup and pie. Besides, hydroxypropylated
starch is served in some ceramics and textile ix}dustries as well. Howevgr,

hydroxypropylated starch manufacture in Thailand does not flourish since degree of



substitution of hydroxypropylated groups‘ is still in the primary stage, apparently not

deserved for using in any industries.

1.2 Objective

This study is on the development of higher degree of substitution of

hydroxypropyl groups in tapioca starch.

In order to devek)p/ \of\subs is work involves the

synthesis of hydroxypropy d ydro \ groups getting from
propylene oxide. This s s-.on (optl ing pa \- affected the higher
degree of substitution, i.ef t ntity of sodium \\ he quantity of sodium
hydroxide, propylene oxide‘co " ation, react ime, temperature and reaction

medium. The physical properties of hydroxy hiat® stench ‘sveis: detstimined o
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