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Study on physicochemical properties and in vitro digestion of the
resistant starch from Eleusina coracana (L.) Gaertn
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Abstract: The resistant starch (RS;) was prepared by ultrasonic
and thermal-press processing using the starch from Eleusine cor-
acana (L.) Gaertn (finger millet) as a raw material. The physico-
chemical properties and digestive characteristics of the finger
millet RS; were characterized. The results showed that compared
with the raw starch of finger milletraw, RS; had greater solubili-
ty, thermal stability and freeze-thaw stability; while its swelling
and settling properties were small, and these characteristics could
be used to improve the texture of the food and increase the crisp-
ness of the food. Compared with ordinary corn RSy, the finger
millet RS; had better freeze-thaw stability and coagulability. E-
lectron microscopy results showed that the surface of the finger
millet RS; was much rougher than that of corn RS;. From the
perspective of in vitro digestion, the finger millet RS; had stron-

ger digestion resistance than corn RSy, and could be used to de-
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velop functional foods for lowering blood glucose level.
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Table 1 Solubility, swelling degree, water release rate and coagulability
of different samples %
FE il B N ik g Hisk % BEEULIE
BFIREE 7.72+0.21* 10.13+1.942 26.44+0.45° 0.27+0.01*
BT iEn 5.0840.95" 12.1940.27> 87.1440.14" 58.5040.27"
BT RS 14.8740.43¢ 6.84+0.33¢ 72.31+£1.02¢ 15.50+0.91¢
oK RS; 18.25+0.10¢ 11.0440.092 74.2540.084 9.51+0.17¢
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Table 2 Thermodynamic characteristics parameters of different samples

FF: BGRGRIRE To/°C WLWEERE T,/C WALZILRE T./°C B aAH/(J gD

B IR 79.6240.31¢ 81.124-0.02¢
BrEm 56.97+0.12° 69.91+0.03°
BF RS; 59.5240.11¢ 87.8340.04¢
K RS 63.27+0.29¢ 73.34+0.08¢
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Table 3 Starch digestibility of different samples %

FE i RDS SDS RS
BTiEs 42.6940.11* 32.52+0.50° 24.79£0.55°
EoKIEH 84.5240.45° 13.3740.21" 2.1140.25"
B+ RS; 18.18£0.13¢ 0.95+£0.08°  80.27+£0.13¢
EKRS; 28.5040.18¢ 5.6040.174 65.9040.034
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