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Effect of octenyl succinic anhydride modified starch on physicochemical
properties of artificial butter
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ABSTRACT: Objective To study the effect of octenyl succinic anhydride modified starch (OSAS) on
physicochemical properties of artificial butter. Methods Paste transparency, paste setting, OSAS margarine
rheological properties, thermal properties of ultra-fine refinement OSAS were detected. Results With the increase
of degree of substitution (DS), the transparency of OSAS paste increased, and the condensation property increase.
With the increase of OSAS, the elastic modulus (G') and viscous modulus of margarine (G") reduced. The
relationship between the frequency of whipping and G', G" could be described by an exponential model, and rapid
whipping was beneficial to form a tight texture of the network structure. Conclusion The addition of ultra-fine
OSAS can improve the texture of margarine, lower the temperature of lipid melting, improve the cooling sensation,
so as to improve the overall quality of margarine.
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