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TE 159909

In Thailand farmers who grow cassava (Manihot esculenta craatz) have been poverty
because of a low price of cassava and its product such as unmodified cassava starch. Modification
of cassava starch is one of approach that will increase value of cassava. Research and
development of cassava starch is useful. Modification cassava starch can be used as excipient
material.

The objective of study is to use milled cassava starch as tablet disintegrant.

Physically modification of cassava starch, single edged mill machine and ball milling
were used to grind cassava starch. Time intervals of grinding were 5, 10, 15, 20, 30, 40, 50 and
60 minutes. The study of native cassava starch and millled cassava starch had two parts, one was

physical change and second was disintegration time of different concentration of disintegrants i.e

2,3, 5 and 10%.
Physically changing, surface and shape of starch granules were studied by SEM. The

samples, that were treated with single edged milling machine at time intervals 15, 40 and 60 min
and with ball milling at time intervals 5, 20, 30 and 60 min were different from native cassava
starch. As the results, there were some starches particles on starch granule surface and around
area. Milled cassava starches had less moisture content than native cassava starch. This implies
that reorganization of grinding starch granule was existing. Reorganization was to give
rearrangement packing of the starch molecule then few hydroxyl groups were free for bound to
water. Following, X-ray diffraction patterns show all of milled cassava starches had changed
crystal structure when compare to native cassava starch. About swelling capacity, a sedimentation
volume was used. At room temperature and 37 OC, time intervals of grinding and instrument for
grinding were’signiﬁcant and had interaction between them to swelling capacity (p<0.05).
DSC was used to study gelatinizauon. Grinaing had no effect on gelatinization. All thennog;alns
had nearly identical onset and peak temperatures.

Disintegration time and factors ie. interval grinding times, instruments and
concentration were tested for study relationship between them. Concentration 2 and 3% of native
cassava starch and milled cassava starch were not selected to test because disintegration times
were more than 15 minutes. Cencentration 5 and 10% were selected. As the results, instruments,
interval grinding times and concentration of starch were significant effect on disintegration time
and had interaction between factors (p<0.05). Concentration 10% of disintegrants had less
disintegration time than 5%. However, milled cassava starch had less disintegration time than
native cassava (p<0.05).

Conclusion, at the same level concentration milied cassava starch had shorter
disintegration than native cassava starch. Notwithstanding, the relationship between physical

properties of milled cassava starch and disintegration time was not related.





