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Effect of Endogenous Lipid on Formation of Resistant Starch Type III

YANG Guang, DING Xiao-lin
(School of Food Science & Technology, Wuxi University of Light Industry, Wuxi 214036)

Abstract: Endogenous lipid in starches influences formation of resistant starch. Reduced-lipid starch
increases yield of resistant starch evidently, but for lipid-free starch, yield of resistant starch is alittle

lower than for reduced-lipid starch, which suggests low content of lipid enhanced amylose association
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kinetics.

Key words: resistant starch; starch; lipid; retrogradation

PUPEVE R f& — M A BEAE N/ i i Al TR
e, T AT AZE K 1o vh B A A2 0 A R IR D E . T
Ve 4 FRAL RS T (W EAIEVER, Physi-
cally Trapped Starch), RS II (BuPEJERMIRL, Resis-
tant Starch Granules). RS IIIC([A[14: €47, Retrograd-
ed Starch) 1 RS 1V (fk % 2 P4 V& #7. Chemically
M odified Starch). HH RS TR AR KH) EMLAME,
B H T U EAL L UEE Ry RS TR A% T KOH
FOREL DMSO (Z HIEARD J5, REA e B Bl /K fid, i
W B RS I —Fh A gt iy

Uk A 2R A B DIRE . Bore e dtmiE A
i N AR A BT, S — P OOSUBCRT B BE A

WeAs H 3H: 2000— 01— 24 1&47 H . 2000— 09— 28.

Ve BNV VA 2 10 3 0 2 e, X9 L A 2
HEEAE . HoMk 0 7E K bR B K
PR P R TR T IR IR LR, TR
AR 1 pH AR, I /045 e 03 26, 1B B0 1
AR K L 0N Tk L I £ o T 2 5 Wk
A R . N | T LA B SOt R
BT th 10 T IR T 4 26 A B i 1. 3D S s 3k W,
U Sk L A BRIt (1 FE P B N BV B A
W T ARG AST 5 L 8 0 1 v R 0 i 5% 2% 10 43 b
[ et R Y

ST HUPEE B0 T LB £ RS AR, H RS
BT S T BV R WU T 1 B R

TEF i B6(1965—), 5, INARREN, & & B2 LAt 7T, BUEERT 7T 2.



6 3

W65 : ISR X UEE B RS TTHE B 520 595

oy LS D, TR T HrEvERy .
R GUEER. e ARG R AR T 2y FEXT IR
Tab. 1 Percents of SCFA produced from resistant starch,
starch and dietary fibers
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Tab.2 Effect of lipid content on yields of resistant starch
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