
Accepted Manuscript

Title: Synthesis and characterization of rice starch laurate as
food-grade emulsifier for canola oil-in-water emulsions

Authors: Y.V. Garcı́a-Tejeda, E.J. Leal-Castañeda, V.
Espinosa-Solis, V. Barrera-Figueroa

PII: S0144-8617(18)30407-7
DOI: https://doi.org/10.1016/j.carbpol.2018.04.029
Reference: CARP 13483

To appear in:

Received date: 11-12-2017
Revised date: 24-3-2018
Accepted date: 6-4-2018

Please cite this article as: Garcı́a-Tejeda, YV., Leal-Castañeda, EJ., Espinosa-Solis,
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Highlights: 

 Starch laurate was prepared by esterification of hydrolyzed rice starch with lauroyl 

chloride. 

 Lauroylation decreased the SDS and RS contents of hydrolyzed rice starch. 

 O/W emulsions were prepared using hydrolyzed rice starch and rice starch laurate as 

stabilizers. 

 An emulsion with higher stability may be prepared with rice starch laurate. 
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