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This study investigated the effects of substituting wheat flour with RS5-resistant starch derived from mung beans on the

physicochemical properties and nutritional value of butter cookies. The substitution levels were 0%, 10%, 20%, 30%, 40%, and 50%.

The results showed that replacing wheat flour with RS5 increased the resistant starch content of the cookies. Substitution levels of 20–

30% were identified as suitable, providing a favorable balance between improved nutritional value and the technological and sensory

characteristics typical of butter cookies.

EXPERIMENTAL DESIGNEXPERIMENTAL DESIGN
Main Ingredients :  RS5 resistant starch from mung beans
Substitution Levels :  0%, 10%, 20%, 30%, 40%, 50%
Substitution Formulations : 

Fixed Ingredients:  Sugar, salt, baking powder, butter, milk
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CONCLUSIONCONCLUSION

SUMMARYSUMMARY

INVESTIGATION OF THE EFFECTS OF RS5-RESISTANT STARCH FROM MUNG BEANS
AS A WHEAT FLOUR SUBSTITUTE ON THE STRUCTURE

AND NUTRITIONAL VALUE OF BUTTER COOKIES

The substitution level significantly affected the quality attributes of

butter cookies. RS5 resistant starch from mung beans showed

potential as a partial substitute for wheat flour in butter cookie

production. Substitution levels of 20–30% increased resistant starch

content and improved nutritional value while maintaining acceptable

structural and sensory characteristics. However, substitution levels

above 40% tended to reduce the structural and sensory quality of the

product.
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