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Today starch manufacture is an important world-wide industry. 
Economical commercial production demands that starches be obtained 
from plant storage organs, which possess an abundance of carbohydrates. 
Mango kernel starch is obtained as a byproduct of the mango kernel fat 
industry. At present wheat, rice and maize are some of the major carbohy-
drate sources used in animal feeding. As population increases the demand 
for these materials for human consumption is bound to be high and in 
future, there may be a scarcity for these materials for use as animal feed• 
Further more, the util ization of mango kernel powder for animal feeding in 
place of wheat and other grains will reduce the cost of feeding the 
animals. 

Starch has been isolated from mango kernels and its physical 
properties have been studied (Srivastava et al, 1970; Elsaadamy and 
Elsaadamy, 1980). Mango kernels have been used as a constituent of 
animal feed (Patel and Patel, 1972; Amine and Syed, 1973; Patle, 1980). 
Recently, it has been demonstrated that defatted mango kernel powder 
can be substituted in the diet of rats at about 40% level (Geetha and 
Shyamala Devi, 1986). 

The present investigation is to study the digestibility of mango 
kernel powder in comparison with rice flour and wheat flour using pig 
pancreatic «-amylase. 

Materials and Methods 

Defatted mkp was obtained from M js. Hanuman Vitamin Foods 
(Private) Limited, Bombay. The starch content and the reducing sugar 
content of defatted mkp, rice flour, wheat flour were determined by the 
method of Pucher et al. (1948) and Somogyi (1952)respectively. 

For the in vitro hydrolysis, 1 °o solution of defatted mkp, rice 
flour and wheat flour were taken in 0.1 M sodium glycerophosphate 
buffer of pH 6.9. One ml of the same buffer containing 10,000 units of 
pig pancreatic amylase was added to each material and incubated at 
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37"C. Samples were removed at one hour intervals, centrifuged and 
analysed for the reducing sugar content with alkaline copper reagent 
calibrated against maltose (Robyt and Whelan, 1972). 

Results and Discussion 
Table I shows the starch content of the three experimental 

materials taken. The starch content in defatted mkp is comparable to 
that of wheat and rice flour. The reducing sugar content of mkp is less 
when compared to the other two. The digestibil ity at the end of 10 hours 
shows that rice flour is digested to 56.5 percent level. The digestibility 
of wheat flour was lower when compared to rice flour. This may be due 
to the presence of amylase inhibitor in wheat (Silano et a/, 1970). 
Granum (1979) showed that rice does not contain as much emylase 
inhibitor as wheat. The lower digestibility of defatted mkp may be due 
to the presence of amylase inhibitor in it. 

The lower digestibility ofi defatted mkp may also be due to the 
high amylase content (Srivastava eta/, 1970) when compared to rice 
flour and wheat flour (Anderson et a/, 1955). Yoshizawa eta/, (1'981) 
observed that starch low in amylase content shows high digestibility. 

Summary 

The starch content and reducing sugar content of defatted mango 
kernel powder were analysed and compared with that of rice flour and 
wheat flour. The percent digestibility was determined with pig pancreatic, 
amylase in terms of reducing sugar formed at different intervals after 
incubation of the materials with the enzyme. The difference in digestibility 
of mkp is not significant when compared to that of rice flour and wheat. 
flour. The percent digestibility was discussed in relation to amylase 
content and amylase inhibitor. The statistical analysis showed that 
mango kernel starch could be an equally digestible substitute for rice 
#lour and wheat flour on the basis of in vitro studies. 

c7Uo LCn~o 

m~6a~a ~a~a~lm~a~s a~,~~ ~o1s~as~m~a~oavl. ~cm" caroco'lo~~oslssao 
ccn~~cr~a~ti~s1es~~o ~b~~ ~~~smcrn`' ~6rr~a. 
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