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Abstract: The corn starch was used to determine the optimum tech-
nological conditions of corn resistant starch by microwave-enzymatic
method. The optimal conditions were got by orthogonal experiment analy-
ses, and we found the content of resistant starch was highest and reached
t0 28.4%, when treated under the following conditions, i.e. 25% of
Starch slurry mass fraction , 800 W of microwave power, 240 s of micro-
wave heating time, and cooling storage for 20 h at 4 °C. Our study might
provide a new clue for the preparation of resistant starch and make
benefit for the application for starch industry in the future.
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Figure 1  Starch concentration effect on the yield of

corn resistant starch

2.1.2 AT A BRI TE RS R R 2 JTA
K VE A A5 5 B A R ) 3 e G e e R O
JEE A BB R L (ER R O e 2 B O T R A AR B
T B /N 53 A RS HYTE AL 32 B 5 6 T A Y 45 A ORI
U S Ty ek v 7 R R BB TSR 0 T B2 AT O s AT i
PP VER o BT . 10 R WI R AL BE I Dy 800 WY
2.1.3 g BRI ) X FOR B SR AR A o fh 3 AT
Wit 5 0 S P ) 194 5 B 4 SR S s b . )
J o U0 B B AL S FE 23 I IR T A A R 45 2K A
2 PUPEVE R TR Y 2 B . A i e Ok ] Sy
240 s R BT B 15 2 Ao

2.1.4  [EVA I A0 FOR UM RE R AR R AR W 4 AT
ot 5 I A ) S A T A A RS IR e > . 2 [l A
T R B — W ) o A T R A= K LD 9y 3L 78 4 ] B IR
TR PRI R R B A BB AR X A R R R AR K2 BT

2851

RS%
RS contents/%
o
3
n

%)
A
n

25.5

50‘0 660 760 SbO dOO ‘
LIRS
Trradiation power/W
B2 fms Rt R KREESFFRGY 0
Figure 2 Irradiation power on the yield of corn resistant

starch were affected
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Figure 3 Irradiation time on the yield of corn resistant
starch were affected
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