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A sole modified mungbean starch, carboxymethyl mungbean starch (CMMS),
and two dual modified mungbeén starches, hydroxypropyl carboxymethyl mungbean
starch (HPCMMS) and carboxymethyl hydroxypropyl mungbean starch (CMHPMS),
were prepared and théir physicochemical properties were investigated. The degrees of
substitution (DS) were 0.25, 0.27 and 0.31 for CMMS, HPCMMS and CMHPMS,
respectively, while the molar substitutions (MS) were 0.05 and trace for HPCMMS and
CMHPMS, respectively. Scanning electron microscopy (SEM) and X-ray diffraction
(XRD) showed that the reactions did not alter the granule appearance and the
crystallinity. All three modified starches were water-soluble. The apparent viscosities,
determined at a shear rate of 100 5"1, were in the order of CMMS > HPCMMS > .
CMHPMS. The water uptake of HPCMMS was similar to that of CMHPMS and was
significantly higher than that of CMMS.





