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Five different sources of flour (taro, sweet potato, banana: Numva, banana: Homtong, and rice:
Chainatl) were used to investigate resistant starch (RS) formation with three different thermal processes -
(cabinet drying, extrusion and autoclave). RS in raw material vary from sources of flour (p<0.05). The banana:
Numva contained the highest RS (53.3%, db) and rice contained the lowest RS (0.16%, db). The result showed
that there were interaction effects between sources of flour and cabinet drying temperature (40, 50 and 60 °C)
on RS content (p<0.05). There was no significantly difference in RS content of taro, banana: Numva, and
banana: Homtong flours drying at 40°C and 50°C (p>0.05). However, taro, banana: Numva, and banana:
Homtong flours drying at 40°C and 50°C had higher RS content than those at 60°C (p<0.05) and drying at 50°C
gave the highest RS content (43.48, 44.18, and 43.64%, db, respectively). While sweet potato and rice flour
drying at 40, 50 and 60 °C had low RS content (2.33-3.60%, and 0.12-0.25%, db, respectively). The extrusion
process reduced RS content in all flours and levels of RS reduction depended on feed moisture and screw speed.
The banana: Namva extrudates gave the highest RS (0.593-0.734%, db), but rice flour extrudates presented the
lowest RS (0.001-0.005%, db). Autoclave process decreased RS content in taro and both banana flours but
increased RS content in sweet potato and rice flours. The autoclaved banana: Numva and Homtong flours
showed the highest RS (7.20-7.78%, db) but autoclaved taro flour showed the lowest RS (2.28%, db). The
thermal processing methods affected water absorption index, pasting and thermal properties of all flours. The
extrusion and autoclave processes increased water absorption index but reduced viscosity compared to cabinet
drying process. There were two endothermic peaks prodﬁced from cabinet drying and autoclaved flours but one
endothermic peak from extrusion flour analyzed by Differential Scanning Calorimetry (DSC). Commercial RS
and Banana: Numva and taro flour from cabinet drying at 50°C contained high RS (44.18 and 43.48 %
respectively) were selected to study on high fiber cookies products. The cookies with banana: Numva (50%)
presented high RS (5.27%) with similar hardness to the control cookies. The cookies contained high RS flour
had loWer protein, lipid content and lower spread ratio than control cookies. However, the cookies with banana:
Numva (40%) showed higher overall liking score than cookies substituted with the other flours. Consumer
liking scores of the cookies products were divided in three groups using the principle component analysis

(PCA) and the cookies with banana: Numva (40%) and the control cookies were in the same group.





