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In vitro and in vivo digestibility of corn starch for weaned pigs: Effects of
amylose:amylopectin ratio, extrusion, storage duration, and enzyme supplementation
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The objective of this study was to investigate the effects of amylose
(AM):amylopectin (AP) ratio, extrusion, storage duration, and enzyme
supplementation on starch digestibility of corn. Three corn varieties with high (0.60;
HA), medium (0.44; MA), and low (0.39; LA) AM:AP ratios, respectively, were
selected from 74 corn samples to evaluate the in vitro and in vivo digestibility of
starch. In Exp. 1, during wk 4 after extrusion, resistant starch (RS) content of the 3
selected corn varieties (LA, MA, and HA) increased (P < 0.05) each week and starch
digestibility in vitro decreased as storage time increased (P < 0.05). The AM:AP ratio
affected the formation of RS (P < 0.01). The RS content of the 3 corn varieties was
ranked as LA < MA < HA in each week (P < 0.05). Correlation analysis showed that
AM:AP ratio and storage duration were both positively correlated with RS content (P
< 0.01). Furthermore, a significant quadratic relation was found between storage
duration and RS content in each corn variety as well as storage duration and
digestibility. Starch digestibility was negatively correlated with RS content (P <
0.001). In Exp. 2, digestion trials were performed on cannulated pigs with BW of
13.20 + 0.94 kg. Extrusion increased ileal digestibility of GE and starch of either HA
or LA compared with the enzyme-supplemented diets (P < 0.001). Enzyme
supplementation did not improve ileal energy and starch digestibility. The ileal
digestibility of starch and GE of LA varieties was greater than HA samples (P < 0.05).
The results implied that AM:AP ratio and storage duration after extrusion may be
important determinants of RS formation and digestibility of starch for corn. In
addition, RS content could be an important indicator of digestibility of starch in
extruded corn. Using a lower AM:AP ratio corn or reducing the storage duration of



extruded corn would help to reduce the formation of RS and improve the starch
bioavailability of corn for piglets.



