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Abstract: This study aimed to investigate the in vitro degradation of resistant starch Il (RS,) from banana by

bifidobacteria. The residual starch in the degraded product was measured. Response surface methodology (RSM) was

applied to study the effect of bacterial concentration, substrate concentration and fermentation time on the degradation

of RS. A mathematical regression model was established between residual rates of RS and the three factors. The optimal

degradation condition of banana RS was obtained as follows: fermentation time 14 h, bacterial concentration 10" CFU/mL

and substrate concentration 4 g/mL.
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Fig.1  Effect of fermentation time on residual rates of RS
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Fig.2  Effect of bacteria concentration on residual rates of RS
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Fig.4  Response surface plots showing the interaction effects of substrate

concentration and bacterial concentration on residual rates of RS
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