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Effect of modified starch on the properties

of native starch foams
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ABSTRACT

Starch foams have some limitations including poor mechanical properties, fragility
and high water adsorption. This work was aimed to prepare starch blended foams from
native cassava starch (NS) and modified starch such as citric acid modified cassava starch
(CNS), distarch phosphate (CLS) and hydroxypropylated starch (HPS). Starch foams from

native cassava and modified starch blends were prepared by baking process using a

compression molding machine at 180°C for 5 min with a pressure of 1000 psi. The blending
of cross-linked starch (CNS and CLS) resulted in a higher density of the native starch foam,
however, HPS decreased a density of the starch blended foam. The morphology of the

blended starch foams showed narrower cell size distribution and lower water adsorption

than that of the native starch foams.



