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Abstract: Based on one-factor-at-a-time experiments, the main parameters influencing the quantitive detection of natural resistant starch
were optimized by orthogonal test, including reaction time, pH value, reaction temperature, and saccharify ing enzy me amount. For the remove
of digestible starch, pH of mixed enzyme solution and water-incubation time were 6.0 and-12 h, respectively. For determination of resistant

starch, the glucoamy lase dosage, water-incubation temperature and time were 300 L, 55 “C and 75 min, respectively.
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Fig.1 The effectof water-bath time on determination of banana
resistant starch content
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Fig.2 The effectof AMG action temperature on determination

FLPERES & &/ (107 mg/mg)

of banana resistant starch content
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Fig.3 The effectof banana resistantstarch content by addition
quantity of AMG
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Fig.4 The effect of AMG action time on determination of
banana resistant starch content
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Table 1 Factors and levels-of orthogonal experiment

KFE - AGREIC) B (SFsediul) C (s ial/min)

1 50 200 45
2 55 300 60
3 60 400 75
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Table 2'Results of orthogonal experiments
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Table 3 The relative standard deviation of results by two

methods
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