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,Abstract

| Crosslinked starches were prepared from tapioca and

waxy rice starch and the viscosities of both crosslinked starch soclu=-
tioﬁs were studied in coﬁpgrlaon with corresponding natural starch
solutionss, It was found that the viscosities of the tapioca crose-
linked starch solutions had'COnsidérably more thermal and acidebase
stabilities (than those of the natural tapioca starch solutions, As
for the crosslinked'waxy starch, the viscosity property of its solue

" tion as a function of_tgmperatufe was not distiﬁctly different from
that of its natural ‘analog, and the viscosity of the crosslinked
waxy rice stafch.soiution had less acid-base stabilities especially

at pH 2, 10 and 11,




