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Resistant Starch Yield from Autoclaved Maize Starches with
Different Enzymatic Assay

Shin-Kyung Lee, Sae-Hun Mun and Mal-Shick Shin
Department of Food and Nutrition, Chonnam National University

Abstract

Maize starches with different amylose content were repeated autoclaving-cooling cycles up to 4 times, and the
yield of resistant starch (RS) from autoclaved maize starches was investigated by enzymatic-gravimetric
method and o-amylase treatment. With increasing amylose content in starch and the number of autoclaving-
cooling cycles, RS yield was also increased, regardless of isolation method. Enzymatic-gravimetric method
severely hydrolyzed amorphous region of autoclaved maize starches. Crystalline region was obtained more ef-
fectively by enzymatic-gravimetric method than by o-amylase treatment.
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Table 1. Yield(%) of resistant starch from autoclaved
maize starches by enzymatic-gravimetric method

Number of heating-cooling cycle

Samples
1 2 3 4
Amioca - - - 1.8
PFP 6.2 9.9 11.9 154
Amylomaize V 16.8 23.6 253 25.2
Amylomaize VII 282 34.2 343 37.9




Table 2. Yield (%) of resistant starch from autoclaved
maize starches by o-amylase fceatment

Number of heating-cooling cycle

Samples
1 2 3 4
Amioca 12.5 19.7 20.1 239
PFP 24.6 27.2 293 334
Amylomaize V 48.0 52.0 52.6 54.3
Amylomaize VII  62.0 64.0 65.1 66.6
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