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Study on new preparation technology of
resistant starch by pullulanase hydrolysis

LIN Yang,ZHAO Xin-huai"

(College of Food Science, Northeast Agriculture University , Harbin 150030, China)

Abstract. Common maize starch was used as raw material, the combination of autoclaving-cooling (121°C 20min
then 4°C 24h) and pullulanase hydrolysis was used to prepare resistant starch.The treatment times of autoclaving-
cooling,together with time that added pullulanase and hydrolysis time of pullulanase were studied. The results
showed that at the condition of selected amount of pullulanase (30U - mL™") and hydrolysis temperature (60°C) ,
the method which combined cycles of autoclaving and cooling with pullulanase hydrolysis, namely, the method
which added pullulanase after starch gelatinization or regradation, may significantly increase the yield of resistant
starch from maize starch.And the effect of the method which added pullulanase after starch regradation was much
better.
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