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Effects of Sodium Chloride and Glucose on Formation of RS
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ABSTRACT High-amylose cornstarch was used as material to study on effects of concentrations of sodium
chloride and glucose on the formation of RS. It was revealed that when NaCl concentration was above 10%
(w/w, NaCl/water), the yields of RS increased from 10. 2% to 16. 5%. When the NaCl concentration was
50%, the yield of RS was 17. 1%, and the yield of RS did not increase anymore although the concentration
was up to 60%. When the concentration of glucose increased from 20% to 60%, the yields of RS increased
slowly from 10.0% to 14. 2%. Then the yield of RS remained at 14. 2% although the concentration was up
to 70%. Evidently, the high concentrations of sodium chloride or glucose enhanced formation of RS. The re-
sults showed that sodium chloride or glucose decreased the water activity and made amyloses associate much
easier,
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