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RESUMEN

El objetivo de esta investigacion fue determinar las caracteristicas mas importantes del
almidon de seis diferentes variedades de tubérculos (papa) comercializadas principalmente
en la region andina del sur de Ecuador. Parametros como el contenido de almidén (69.402%-
85.236%), indice de absorcidn (8.810%-14.030%), indice de solubilidad (6.043%-9.397%) y
poder de hinchamiento (9.161%-14.193%) fueron obtenidos, entre otros. Por otra parte, al
determinar el almidon resistente digerido a 240 min, se obtuvo un valor promedio de 49.406%,

con una pérdida aproximada de 34.4% en los almidones gelatinizados.

Palabras claves: Almidon, digestibilidad, in vitro, funcionales, solubilidad y absorcién.
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ABSTRACT

The objective of this research was to determine the most important characteristics of the starch
of six different varieties of tubers (potato) commercialized mainly in the Andean region of
southern Ecuador. Parameters such as starch content (69.402%-85.236%), absorption index
(8.810%-14.030%), solubility index (6.043%-9.397%) and swelling power (9.161%-14.193%)
were obtained, among others. On the other hand, when determining the resistant starch
digested at 240 min, an average value of 49.406% was obtained, with an approximate loss of

34.4% in gelatinized starches.

Keywords: Starch, digestibility, in vitro, functional, solubility and absorption.
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