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Effect of Chinese cooking on the resistant starch and
other main nutrient elements in potatoes
MENG Tian-zhen, YAN Yong—fang ,ZHAO Chun-jiang, YE Xing—qian"

(College of Biosystems Engineering and Food Science, Zhejiang University, Hangzhou 310058, China)

Abstract: The contents of resistant starch and other main nutrients in potatoes before and after five Chinese
cooking methods (stir—frying, stewing after frying, deep—frying, steaming and boiling) were investigated, which
provided theory evidences for Chinese residents to evaluate their daily diet nutritions and to select the right
cooking methods. The potatoes were washed, pared off and sliced into pieces before cooking. The content of
resistant starch was determined by Akerberg A K E method,while the quantities of starch, protein,fat and water
were evaluated using GB methods. The results showed that the content of resistant starch in potatoes
decreased greatly after all of the cooking methods. For the methods of stir—frying and stewing after frying the
reserve factors of resistant starch were high,34% and 30% respectively. However,in boiling procedure,the
resistant starch degraded much more and the reserve factor was only 24%. The contents of total starch and
protein in potatoes after cooking both decreased compared with the fresh potatoes,whereas the concentration
changes of water and fat were not in the same rules with starch and protein.
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Table 1  Experiment materials and cooking methods
Tk IEABIAIN ARE (@ IR (ol FIKE (D) W O I ) Cmind
94 220K 200 25 - 210 4.0
Joé 220k 200 25 200 S210°C R4S, FFEE100°C RS 152.0min, £87.0min
e LemE 1 Rtk 200 600 - 210 5.0
7% Tem (1) 4R 200 - - 100 25.0
i Lem 51 Ftk 200 - 1000 100 3.0
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Table 2 Contents and RFs of RS in potato during different

cooking methods

Ay E — RS i
o HERE (g/100gTS)  #BE (0/100gTS) 4B R T (%)
b 73.08 25.26£1.45 344
e 73.08 22.21+1.22° 3043
1 73.08 21.76£1.05° 2943
7% 69.89 18.70+1.36° 262
fii 69.89 17.43+0.58" 2412

W as HAFIET LA, P<0.01.
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Fig.1 Contents of water in potato during different cooking methods
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Fig.2 Contents of total starch in potato during different
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cooking methods
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cooking methods
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Fig.4 Contents of fat in potato during different cooking methods
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