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Table 1. Resistant starch yield from corn native starch autoclaved at 3 different temperatures and 1 to 3 heating-cooling cycles.

P51 5Ld(°C)

Autoclave temperature (°C) Autoclaving- cooling cycles

OO SCS — M g5l a5y Sl

ool oy

Amylose %

PBLE"’ awlis v ,.>
Resistant starch %
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Native corn starch (control)

0.8710.155¢" 25.44%1.556*

108 1 9.1£0.265¢ -

108 2 12.0£0.693¢ )

108 3 14.1£0.794°

121 1 9.840.624¢

121 2 11.7£0.179¢

121 3 14.2+0.608°

134 1 12.3%0.7¢ )

134 2 14.9%0.954°

134 3 16.4%0.529* 21.1%1.464*

<1+ 0) sl o gl Yo sime Sy s (g kel Bl 5l g o 30 Sglite By, b sla Silo®
"Different letters at each column show significant difference in 95% of confidence level (p<0.05).
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Fig. 1. SEM images of a) corn native starch and b) resistant starch at 1000x (1), 5000x (2) and 10,000% (3) magnification
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Table 2. Swelling power of corn native starch and resistant starch at temperatures of 60 to 90°C.
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Table 3. Solubility of corn native starch and resistant starch at temperatures of 60 to 90°C.
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Table 4. Textural properties of corn native starch and resistant starch gels.
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Fig. 2. X-ray diffraction pattern and crystalline ratio of corn native starch (top of the page) and resistant starch (down of the page)
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