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Effects of Cross-linked RS 4 starches on Pasting Profiles of
Wheat Starch using RVA

Mal-Shick Shin, Sae-Hun Mun and Kyung-Soo Woo*
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*Graduate School of Biotechnology, Korea University

RS yields and swelling powers of cross-linked RS 4 starches and effects of RS 4 starches on the pasting profiles
of RS 4 added wheat starch were measured using RVA. RS yields by AOAC method were different among RS
4 starches and RS levels were higher in low swelling RS 4 starches than moderate swelling RS 4 starches. Swell-
ing power was different with botanical source of starch and preparing procedure of RS 4 starches. The pasting
curves of RS 4 added wheat starches showed increasing initial pasting temperature and lower viscosity but the
patterns were similar to those of wheat starch. The pasting viscosity pattern of RS 4 added wheat starches was

related with swelling power of RS 4 starch.
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Table 1. RS levels and swelling powers of RS 4 type starches
and commercial resistant starches

RS starches RS le\:?ls Swelling power

(%) 95°C 25°C

Waxy corn 62.2 3.97 1.32

Comn 66.0 276 0.99

Low swelling Hylon VII 91.3 1.82 1.19

coend | Waxy wheat 82.1 351 121

RS 49 Wheat 934 2.56 091

Rice 345 3.97 1.52

Potato 100.0 3.16 1.07

Waxy comn 12.8 5.50 231

Comn 144 4.05 229

Moderate  Hylon VII 59.0 2.01 126

swellingand v, . G heat 123 6.94 387
cross-linked

RS 49  Wheat 13.0 5.59 3.95

Rice 118 5.49 377

Potato 79 526 225

Commercial Novelose 330 39.9 3.01 2.73

RS Novelose 240 579 195 1.41

YRS level was measured by AOAC method

PLow swelling and cross-linked RS 4: React in NaOH solution for 3hr
after STMP and STPP addition

"Moderate swelling and cross-linked RS 4: Mix with STMP and
STPP after reaction with NaOH solution
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Fig. 1. RVA profiles of wheat starch added cross-linked RS 4
and commercial RS

Wheat starch without RS (A), with moderate swelling RS 4 (B) and
low swelling RS 4 (C) starches. RS 3 Novelose 330 (B) and RS 3
Novelose 240 (C) were used as Commercial RS.
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