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The study on Resistant Starch of Sweet Potato

Lai, Y. C., H. C. Lee and C. L. Huang
Chiayi AES, ARI, COA, Executive Yuan

Abstract

Resistant starch is the index component to assess the content of dietary fiber for sweet potato.
According to the analysis of the resistant starch with different heat and cooling treatment on sweet
potato starch, the study expected to find the proper physicochemical method of raising resistant
starch content. The results showed that heat and cooling treatment could raise resistant starch content
significantly, and the content of TNG57 was higher than TNG66. Different concentration of
sweetpotato starch solution was analyzed, and 15% was the proper concentration compared to the
limited increase of resistant starch with 30% and 45%. The proper physicochemical treatment of
TNGS57 starch produced 4.52% resistant starch by heating with 105°C and 30 min, and storage with
12 hours of cooling treatment. The proper physicochemical treatment of TNG66 starch produced
2.07% resistant starch by heating with 105°C and 60 min, and then storage with 48 hours of cooling

treatment.

Key words: Sweet Potato, Resistant Starch, Autoclaving-cooling Method.



