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Effect of Microwave on Digestion Resistibility of High Amylose Maize Starch Granule

LI Xiao—xi, CHEN Ling, ZOU Fang—jian, MU Yan, LI Lin
(Light Industry and Chemical Engineering Research Institute, South China University of Technology, Guangzhou 510640, China)

Abstract: The high amylose maize starch granules were modified by the microwave and their digestionresistibility was changed
under different moisture mass percents, microwave temperatures, treatment time andpowers. The granule appearance and digestion
resistibilityof native andmicrowavemodifiedhighamylose starchgranulesunder different microwave conditionswere investigated
by SEMand in 7n vitrodigestion model. It was found that the microwave modified starch granule surface became roughness and
most of them were damaged to some little fragment when the resistant starch content reached 22. 0%. The results showed that
under the microwave filed the moisture mass percent and microwave temperature had significant effects on the high amylase
maize starch digestionresistibility but the microwave power and time had little effect.
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Fig.1  SEM-microphoto of high amylose maize starch before and
after microwave modification
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Fig.2 Effects of moisture on digestion resistibility of high
amylose maize starch
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Fig.3  Effects of temperature on digestion resistibility of high
amylose maize starch
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Fig.4 Effects of microwave time on digestion resistibility of high

amylose maize starch
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Fig.5 Effects of microwave power on the digestion resistibility of
high amylose maize starch
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Table 1  Effects of different microwave conditions on digestion
resistibility of high amylose maize starch
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