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Study on controlling starch digestibility for improving food functionality
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For some polysaccharides retarding starch digestibility, their effects on in vivo
glucose response of gelatinized potato starch were evaluated. One of water-soluble polysaccharides, which
remarkably reduced the digestion of gelatinized potato starch, significantly reduced the postprandial
blood glucose response in rats and dramatically increased the viscosity of gelatinized starch. These
results imply that the increased viscosity contributes to reduction of starch hydrolysis and the blood
glucose level in the initial stage of digestion by rats. In adding, the effects of food form and texture
on starch digestibility were investigated for cooked rice, bread, and starch gels.
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