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Abstract:The synthesis of hydroxypropyl amophophallus
starch by using amophophallus starch and
epoxypropane as raw materials, sodium hydroxide
as catalyst and ethanol as solvent, was studied
in this paper. The effect of some factors such as
reaction time, amount of sodium hydroxide,
reaction  temperature, the  amount  of
epoxypropane and sodium sulfate on substitution
degree of hydroxypropyl amophophallus starch
was discussed. It was shown that substitution
degree of hydroxypropyl amophophallus starch
was influenced by reaction time, amount of
sodium hydroxide, reaction temperature, amount
of epoxypropane and inhibitor. The method of
alcohol as solvent was feasible for the synthesis
of hydroxypropyl amophophallus starch. The
spectrophotometric  method was used  for
measuring substitution degree of hydroxypropyl
amophophallus starch.
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