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Effect of powder dry adzuki bean paste flour in place of wheat flour on resistant starch content
and sensory characteristics of cookies

KAMEI Aya and ITO Tomomi

Objectives: Traditional Japanese sweets have been popular among Japanese, and are often eaten particularly
by middle-aged and elderly people. A lot of traditional Japanese sweets contain adzuki bean paste (ABP) .
Adzuki beans are a good source of carbohydrate as well as of protein, because these are starchy pulse.
Furthermore, they contain a lot of dietary fiber and also include resistant starch (RS). RS escapes digestion until
reaching colon and acts like dietary fiber. Recently, many studies recommend taking this new type of dietary
fiber because of health benefits. The purpose of this study was to investigate feasibility of replacing wheat flour
to powder dry ABP by analyzing RS contents and sensory characteristics in cookies.

Materials & Methods: Cookies were prepared from various blends of wheat flour (WF) and powder dry
ABP (DABP) (100%WF:0%DABP, 50%WF:50%DABP, 25%WF:75%DABP, 0%WF:100%DABP) . RS content of
these cookies were measured by Resistant Starch Assay Kit (Megazyme International Ireland, Ireland) and
ranking test was applied for evaluating sensory characteristics.

Results & Findings: RS content of powder dry ABP was 5.3% and RS contents of cookies blended flour
with 50%DABP, 75%DABP, 100%DABP were 1.6%, 2.1%, 3.0%, respectively. As a ratio of ABP in the cookies
increased, a ratio of RS content also increased. Sensory evaluation indicated that 50%DABP cookies was not
different from 0%DABP cookies in terms of flavor, sweetness, texture and overall acceptability. These results
implied that cookies made of powder DABP in place of wheat flour increased amount of RS in cookies. Taking

account of sensory evaluation, 50% replacement of powder DABP cookies were found to be acceptable.

Key words : dry adzuki bean paste (82/8/ N5 & 5 LER)
resistant starch (RS) (LY A% ¥ h A% —F)
sensory characteristics (‘B REFAM)
cookies (7 v F—)
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