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ABSTRACT 

 

 

Black and Pinto bean starches were physically and chemically modified to investigate the effect of 

modification on digestibility and physicochemical properties of bean starch. The impact of 

acetylation, oxidation (ozonation) and annealing on the chemical composition, syneresis, swelling 

volume, pasting, thermal properties and digestibility of starches was evaluated. The 

physicochemical and estimated glycemic index (eGI) of the Black and Pinto bean starches treated 

with ozone were not significantly (P > 0.05) different than that of their respective control starches. 

Annealed starches had improved thermal and pasting properties compared to native starches. 

Acetylated starches presented reduced syneresis, good pasting properties and lower eGI. Also, all 

modified starches had increased levels of resistant starch (RS). Therefore, the digestibility and 

physicochemical properties of bean starch were affected by the type of modification but there were 

no significant (P > 0.05) differences between the Black and Pinto bean starches. 
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