Linear viscoelastic properties of short dough enriched with resistant starch 
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Resistant starch (RS) refers to the sum of starch and starch degradation products not absorbed in the small intestine of healthy individuals. The fact that RS escapes digestion confers it many positive physiological health effects, which converts RS in a constituent of dietary fibre, as stated in the latest approved dietary fibre definition by the AACC International. In comparison to more traditional fibres, RS confers better appearance, texture and mouth feel and possess the advantage of its white colour.

Due to its positive health effects and technological advantages, different foods have been enriched with RS. 

The objective of the present work was to investigate the effect of RS incorporation in the structure of short dough by means of the study of the dough linear viscoelastic rheological properties. Oscillatory and creep and recovery tests were performed in a short dough biscuit formula without RS (control) and with 20%, 40% and 60% wheat flour replacement by RS.
The incorporation of RS increased the elastic and the viscous modulus, but the tan was not influenced. The compliance values during the creep test were adjusted successfully to the Burger model. The creep and recovery test reveal an increase in elasticity and in the resistance to flow and a decrease in deformation ability with RS, being the differences significant only for 40 and 60% incorporation. RS did not affect the % recovery, thus no effect in the type of structure is expected.

