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In vitro carbohydrate digestion properties of traditional
powder starchy food materials
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(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract To study the effects of pasting condition on roasted and powdered starchy materials with respect of
carbohydrate digestion characteristics. The contents of various starche fractions such as rapid digestion starch, slow
digestion starch,resistant starch and hydrolysis rate were measured by in vitro pancreatic digestion enzyme hydrolysis
procedure. The pasting temperatures were determined by rapid viscosity analyzer. The degree of gelatinization also was
measured. The results indicated that the temperature and volume of boiling water added significantly affected the
hydrolysis rate and the ratio of starch types of the starchy paste samples. Increasing the volumes of boiling water may
render remarkably higher hydrolysis index comparing to that of the normal cooking treatments in all samples. The
expected glucose loads of dry yams, gordon euryales, lotus seeds, coix seeds and adzuki beans were 47.38,42. 28,
29.05,42.79 and 28. 96, respectively, in normal cooking treatments, while the expected glucose loads were 51. 80,
55.49,50.19,50. 93 and 40. 26, respectively, in more boiling water pasting procedures. There is the possibility that
carbohydrates digestion rate and the starch type profile be effectively modified by adjusting the pasting procedures so
as to accommodate the needs of the people of different physiological conditions in terms of blood glucose response.
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Table 2 Change in carbohydrate hydrolysis rate with digestion duration
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Table 3 Starch fractions,hydrolysis index and expected glycemic load of the samples
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