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Abstract: Autoclave processing was applied to prepare wheat resistant starch RS;. The physicochemical and structure properties of
% resistant starch

product were studied. Results showed that the product contained 13: e water-holding capacity, solubility and swelling

capacity increased along with increasing the temperature of water bath. The maximum abso ave of the starch-iodin compound was at 594
nm, and a widen absorption peak in the curve was found between 580~610 nm. Most of the starch granules were rotundity, with strong

polarization cross. Moreover the crossing points were in the centre of the granules. The product was hard to gelatinize but easy to retrogress, and

tarch granule was C-type. The main characteristic peaks of the product in the
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Table 1 Content and light transmittance of wheat resistant

starch
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Fig.1 Water-holding capacity of wheat resistant starch product
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Table 2 Solubility and swelling capacity of wheat resistant
starch product

BESC AR S/Y%  TEIRE PI%
60 11.7+0.2 4.84+0.10
75 14.620.1 7.89+0.12
90 16.140.1 9.09+0.10

AINFETUVEEAT PRI Ak FE AT MG PR ARt A 7K Ay

IR T ETF, AE 60 CE 75 CIFEhnfrig i)
b 75 “CZ 90 ‘CHIIEMIING K, R ATEFR HiZpitE

VERIT AT CUE L R AL BRR S, 7 — e VE I N IRAS
7L

030 /

WA AR E -
2.4 TR £L

0.351

025
< 020f
0.15

0.10

0.05 |

0

1 1

500 5;0 660 6;0 700 750 860
. - A /nm
\@5 INEIUHE TR 2 SR AR U B £

Fig.2 Absorption wave of the starch-iodin compound of wheat

resistant starch product
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Fig.3 Appearance of wheat resistant'sta uct
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Table 3 Key points in Brabender curve of wheat resistant starch
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Fig.4 X-ray diffraction chart of wheat resistant starch
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Table 4 Characteristic peaks of wheat resistant starch

20/° D1d
5727 15.42
15.087 5.868
17.268 5.131
22.357 3.973
24.038 3.699

EAT UKL ) 45 I S5 A AR A D RS AN R T A e
DX, ARAEER FIX-AT 5 BEE DR ER 20 WAL B C
SRR EAE A . AR RTEM N TR N EE

KIUE R S R Biﬂuﬁ%%’éiﬁ%‘ﬁn%%%f
. CHURARINIBRIFEAY), DL—LeA & 250
AR, :
INFE JEER IRVER R AR, TN
2% i PR AT ST T I ) 20040 51K 5.727° 15.087°
17.268°. 22.357°. 24.038°, 5 (2008) s
(1) C BIARHE S B RFIE UG o BT s AR FAK

H 25 NN L F NEVER T A R
AF N C AL,

28 it %\!ﬁm;‘lﬁiﬂgmﬁ f
%ﬁ@ 2B ) SR LN SR
43 SIHE 3376 cm™'$3391 cmi Ak H IR 1-OH 4
BRI, 782931 e\ 2927 e A J9HIAI-CH ()i
ARSI 1649 cm™ . 1650 em™ 4bAESLH) C=0
TRZEIRBNR % (1158 em™, 1083 em™ ). (1157 em™,
1081 ecm™) AE{A. MEFRIEAREN C-O-C HH4EHR
;1018 em™« 1022 em™ AMEIHERR(Y) C-O fh4idRzh
WA s 929 em™ 930 e Jy D-MH AR A B 1) T ALK
Yo (TR PR AR PR AR S0 ); 861 cm™\ 857
em™ y D-IETEIATREIG o BT 765 cm™ . 764 cm™
SR Dk 87 25 A (O TR AT PR (R R ke
GRS NEVEMH (576 cm™. 765 cm™. 861 cm™)

SNEEER IR (576 em. 764 em. 857
em™) IR R o TR A& T ETE R %
GIEHNEE, Rt R, Sk
HIARE, HARSEEE A M, ARG g RS
5. K 4 a). b)RIZLAMEE EIRRA S B,
TR EIEEEAKR, BIFTHRIE RN TR,
SRERER T /INFEUER PR e, St R R A
YIERARAL

100

80 -

60

Transmittance / %

40
! 8

|
20+ £

4000 35IDIJ 30;30 ZSIDIJ ZOIDD ISIOO IDIIJU S(IJO
Wavenumber / em™!
a) NEEH
100
90
80
70
60
50F
40
30F

Transmittance / %

5
2

2ooo 35|00 3060 25'00 20'00 |5|uu 1000 560
Wavenumber / cm™!
b) D EIEIH
5 INETEM S INEIMEEMAILIIMEIEE
Fig.5 IR chart of wheat starch and resistant starch product
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