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Abstract 2 O 2 9 3 0
Effects of condition of starch gel preparation and molar ratio of crosslinking agent on
properties of hydrogels prepared from cassava and canna starches by reaction of starch with
succinic anhydride, using 4-dimethylaminopyridine as an esterification catalyst, were investigated.
The 2% starch slurries gelatinized at 121 °C, 15 psi for 15 min exhibited more degree of
disintegration and dispersion, compared to those gelatinized at 95 °C for 15 min. Cassava starch
granules were completely dispersed and homogeneous gel without granule fragments was observed,
whereas large and small fragments of granules were still remained for the case of canna starch. All
starch gels obtained were used for hydrogel synthesis by using the mole ratios of succinic
anhydride to gluco-anhydro unit of 1:1, 5:1 and 10:1. The highest water absorbency was found at
the ratio of 5:1. Hydrogels prepared from starch gelatinized at 121 °C, 15 psi displayed more water
absorbency than those from starch gelatinized at 95 °C. Hydrogel from cassava starch had higher
water absorbency at 93 g water/g dry hydrogel when being prepared from starch gelatinized at 121
°C, 15 psi and using a mole ratio of succinic anhydride to gluco-anhydro unit of 5:1. Hydrogel from
canna starch displayed slight lower water absorbency (90 g water/g dry hydrogel) under the same
conditions. Significantly higher water absorbency (140 g water/g dry hydrogel) was found when the

gelatinization time was extended from 15 min to 60 min,





