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Comparison study of foreign and domestic standards of modified starches
distarch phosphate

ZHU Wei*, CHENG Zhi-Xiang, FU Xin-Yuan

(Shanghai Institute of Quality Inspection and Technical Research, Shanghai 200233, China)
ABSTRACT: In the setting of escalating international trade, distinct variances emerge in the prerequisites for the
quality and safety benchmarks of modified starch across different countries and regions. Taking distarch phosphate as
an example, this article compares and analyzes the similarities and differences in relevant standard technical
indicators and testing Methods between China and major trading regions or countries such as JECFA, the European

Union, the United States, Japan, and South Korea, providing technical support for the international trade of modified

starch.
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Domestic product standards for modified starch
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Table 2 Domestic method standards for modified starch
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GB/T 20373-2021
GB/T 20374-2006
GB/T 20375-2006
GB/T 20376-2006
GB/T 20377-2006
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Table 3 Foreign method standards for modified starch
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ISO 11543-2000
ISO 11216-1998
1SO 3947-1977

AEPEVER RN S R RE T R R

ARYETEAR R RPN TR AR S R IR

RIRBAE PR FE R 5 5 Hk A



116

B e A

ISO 11215-1998
ISO 11214-1996
ISO 11213-1995
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HEREPEFT XS EL AT
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S VEN IFURRN T4 e M SRR, 385 A VE R FIA S0
3 R R P 0 TR R AR R E AT T A, RIS RF
18.0 %o HAKH AR, G—ZER T B E<21.0%.
(EA R, o E RS B TR IR DUE 1 1 T 5 4

P o

X pH. HLIRIT . MAFETEIR, RAEERE TH
NERYFEARER ,, WFEE . JECFA. MR, HA, ®iE LS
IR FR I E IR EOR (R 4),

BExt AR BR AR bR, A RN A SR IR T DL
W A ARBR AR T T PRI GE 4). FRIE TR Ak
sk B <30 mg/kg, EE . H AR EME A Ibmisk s
H#<50 mg/kgo JECFA R X — S {L i 5% B8 545 5 4
b, MFARFRIE A TER HE T AFEPRS, ZRER
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Table 4 Comparison of quality indicators for distarch phosphate between domestic and foreign standards

WiH GB 29926-2013 JECFA FEH R H A i
OB HKIER MR
OB JTER J IR OB ITER N 5B Ft<15.0% OB HTER 2 JFR
<15.0 % <15.0 % QLB EER N <15.0 %
TR OQDAEIEKNER  ODREREK R JFRl<21.0% QLA EIEH NI 100
<21.0% kH<21.0% @i E STyl HH<21.0% =eie
OHMPAMIER NE  @HABLIRIE N #1<18.0 % @H A TE R N R
#1<18.0 % JF<18.0 % @RI N B <18.0 %
k<18.0 %
pH 3.0-9.0
HHAG i <0.15%
O R & HAEE
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I3
HR @A R
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—GULE OB YrvE b OB YTER
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mg/kg, FKEA . HASFE E B 4E P FEFR<2.0 mg/ke, T
JECFA M55 (Po)FERZR BN ™ 4%, 4T (Pb)<0.2 mg/kg.
EEXTEm(LL As THTEPR, TE . BUH . H AR E
TR R AR bR, (H AR BB E2Z R GR 5), £ E,
SR As THITER ™M BR T E<0.5 mg/kg, BREH. H
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Table 5 Comparison of heavy metal indicators for distarch phosphate between domestic and foreign standards

it H GB 29926-2013 JECFA eS| ¢! HA L]
B As 3 <0.5 mg/kg <1 mg/kg <3 mg/kg <4.0 mg/kg
i1 (Pb) <1.0 mg/kg <0.2 mg/kg <Img/kg <2 mg/kg <2 mg/kg <2.0 mg/kg
K <0.1 mg/kg

2.3 BREREE SRR A MIBR ERIEE T
TEEL AR ZE RV T, S YR bR i PR A 2
—ANEEMH K JFCFA X RN AU L 4 b

AR T TUE, B DR BERE . BRAR
HE, RARBUEYRERRIRILR 6. FRBE . LHE . B .
FUAS i A T B R R DL ) Tl A E I A

* 6 BABRERWURM EPISMEE MIRIREE T

Table 6 Comparison of microbial indicators for distarch phosphate between domestic and foreign standards

i H GB29926-2013 JECFA ESE| Wi HA i
A AT <100000 CFU/g
B R T <1000 CFU/g
K w e <100 CFU/g
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Table 7 Comparison of detection methods for distarch phosphate between domestic and foreign standards
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