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ABSTRACT

In order to enlargement of potato utilization and improvement an agricultural income,
the modification process and method were investigated by resistant starch from the
potato raw starch. The product yields of processed potato raw starch of Superior and
Atlantic were 10.3% and 11.2%, respectively. Atlantic raw starch was more white than
Superior potato, and the moisture content of Superior and Atlantic raw starch were
13.04% and 14.99%, respectively. The product yield of retrogradation starch from raw
starch of Superior and Atlantic were 81% and 77%, respectively. In the properties of
resistant starch, moisture content of Superior was simillar to Atlantic, and solubility and
swelling power of Superior potato were higher than Atlantic. The degree of color changes
from white to black of dietary soup product was increased with the addition of potato
resistant starch. From the results of sensory evaluation on the dietary soup, overall

acceptability(color, taste) of soup processed by addition of 10% resistant starch was

excellent.
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