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CHIDCHANOK HANTAKU: EFFECT OF AMYLOSE-LIPID COMPLEX ON PHYSICO-
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Bambara groundnut (Vigna subterranea), (a leguminous crop which is drought
tolerant and found in the South of Thailand), contains high protein and resistant
starch, thus modification of Bambara groundnut (BG) flour to promote BG utilization
of BG could be an alternative food ingredient. The aim of this research is to study the
formation of amylose-lipid complex of BG flour with its endogenous lipids on in vitro
digestibility. BG oil was extracted from flour by hexane extraction. Then, the oil was
hydrolyzed by lipase enzyme in order to obtain fatty acids. The characterization of
fatty acid profile by GC found that the major fatty acids of BG oil were linoleic acid
followed by oleic acid and palmitic acid. The hydrolyzed oil (HO) (0-20%, flour basis)
or stearic acid (0-15%, flour basis) was added in to defatted BG flour/starch and
heated at 99°C for 60 min with stirring. The sample was dried, milled, and sieved.
when increasing the hydrolyzed oil content, Cl and crystallinity were increased. The
Cl of stearic acid complexed flour/starch was higher than that of HO complexed
flour/starch. The degree of crystallinity of starch was higher than that of flour
complex samples. For thermal property, the peak temperature (T,) of all modified
flours was found at 95-105°C, indicating the property of type | complex. The T, of
amylose stearic acid complex samples was higher than that of amylose HO complex
samples. when increasing the HO oil content to 12.5%, the RDS was decreased and
the SDS and RS were increased. The viscoelastic behavior of Bambara groundnut flour

gels was affected by the added hydrolyzed oil. When the added hydrolyzed oil

content was increased, G’ and G” was reduced and tan® was increased, suggesting
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that the non-gelling characteristic of starch paste was observed with added

hydrolyzed oil.
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