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TOM TAT

Tinh bot xop chiva nhiéu 16 xp t&» bé mat dén trung tam hat do dé tang dién tich bé mat riéng va khong gian trong
de chiva cac phan tr nhé hon hiva hen nhiéu (rng dung trong nganh céng nghiép sinh hoc va thuc pham. Ngudn
gdc tinh bot va phuong phap bién tinh anh hwéng nhiéu dén sy hinh thanh c4u trac 16 xbp. Do d6, muc tiéu chinh
cla nghién ctru nay la khao sat tinh chét cla tinh bat x4p tao tir cac ngudn tinh bot khac nhau béng phwong
phéap thay phan enzyme va bwéc dau (rng dung lam chét mang vi khuan. Céc loai tinh bdt ngd, khoai lang, san va
khoai tay dwoc thdly phan bang Stargen 002 (Dupont) & 0,15 % w/w tai nhiét 6 50° C, tbc d6 lac 60 rpm trong
48h. H6n hop sau thy phan qua ly tam, loc rira va sy khd & 40°C, trong 8h thu dwoc tinh bdt xbp. CAu tric
phan t&, dac diém hinh thai, dién tich b& mat riéng va kha nang hap phu cia tinh bt tinh bot x6p da dwgc danh
gia. Tinh bot sén va khoai lang cho cac 16 réng va néng trén bé mét trong khi tinh bt ngd va khoai tay cho céc 16
x6p nhé hon nhwng hwéng tam. Tinh bdt x6p tir ngd va sén cho dd hap phu, do hat nwédc, hit dau cao nhét trong
sb bén loai tinh bét. Viéc bao géi trong chat mang tinh bét x4p tlr sdn va pha bang tinh bot s&n hd hoa da lam
téng dang ké kha n&ng séng sé6t trong méi trwdng tiéu héa gia lap cta vi khuan probiotic Lactobacillus plantarum
NCDN4.
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SUMMARY

Porous starch contains many pores from the surface to the granular center thereby increasing the specific surface
area and free space. Thus, it might offer an attractive alternative as bio-adsorbents of a variety of compounds.
The botanical sources of starch and production method influence the pore structure formation. Therefore, the
main objective of this study is to investigate the properties of porous starch obtained from different starch sources
by enzymatic hydrolysis method and to apply in microbial encapsulation. Corn, sweet potato, cassava and potato
starches were hydrolyzed with Stargen 002 (Dupont) at 0.15% w/w at 50°C, shaking speed 60 rpm for 48 h. The
mixture after hydrolysis was then centrifuged, washed and dried at 40°C within 8h for obtaining the porous starch.
Molecular structure, morphological characteristics, specific surface area and the adsorption capacity of porous
starch were evaluated. Cassava and sweet potato starch gave wide and shallow holes in the surface while corn
and potato starch give smaller but radial pores. Porous starch from corn and cassava exhibited the highest
adsorption and water/oil absorption among the four starches. The encapsulation in the porous cassava starch and
coated with gelatinized cassava starch significantly increased the viability of the probiotic bacteria Lactobacillus
plantarum NCDN4.
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