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Abstract

The link between the microstructures of starch granules and digestion of starch was investigated. First, the effects
of temperature on digestion of starch were studied. Suspensions of normal corn starch were heated at different
temperatures for 30 min and the digestibility of each starch was determined. The digestibility increased rapidly
for starch pastes heated at 50 to 70C, and up to that heated at 80C. The microstructures of starch pastes were
observed using confocal scanning microscopy (CLSM). CLSM images of starch pastes revealed that guar gum tended
to inhibit starch components from leaching out of starch granules during gelatinization. The effects of guar gum
concentration on digestion of starch were studied when guar gum was added before or after heating. The slowly
digestible starch (SDS) increased with higher concentrations of guar gum whereas it did not change when guar gum
was added before or after heating. These results suggest that digestion of starch is inhibited with increasing of guar
gum concentration but not by the differences in microstructures of starch granules.
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