Maize Starch Nutritional Value

Nixtamalized corn has several benefits over unprocessed grain: It is more easily ground, its nutritional value is increased, flavor and aroma are
improved, and mycotoxins are reduced by up to 97-100% (for aflatoxins). 814cdb29ce == Origin and history of the concept == 814cdb29ce

Maize In modern commercial varieties, these are usually yellow or white; other varieties can be of many colors. Maize was domesticated by
indigenous peoples in southern Mexico about 9,000 years ago from wild teosinte. Olmec people began to cook maize together with beans,
improving the nutritional value of the staple meal. Native Americans planted it alongside beans and squashes in the Three Sisters polyculture.
The leafy stalk of the plant gives rise to male inflorescences or tassels which produce pollen, and female inflorescences called ears. The ears
yield grain, known as kernels or seeds. Although maize naturally contains niacin, an Maize (; Zea mays), also known as corn, is a tall stout grass
that produces cereal grain 814cdb29ce

The Aztecs and other Nahuatl-speakers call tortillas tlaxcalli ([tfa['kalli]). They were called tortilla by the Spanish from its resemblance to
traditional Spanish round, unleavened cakes and omelettes. The successful conquest of the Aztec empire by the Spanish and the subsequent
colonial empire ruled from the former Aztec capital have ensured that this variation become the prototypical tortilla for much of the Spanish-
speaking world. 814cdb29ce rice, sorghum and other - 1%. 814cdb29ce In industry, starch is often converted into sugars, for example by
malting. These sugars may be fermented to produce ethanol in the manufacture of beer, whisky and biofuel. In addition, sugars produced from
processed starch are used in many processed foods. 814cdb29ce Some types of resistant starch (RS1, RS2, and RS3) are fermented by the large
intestinal microbiota, producing short-chain fatty acids, increased bacterial mass, and promotion of butyrate-producing bacteria. Resistant starch
has physiological effects similar to dietary fiber, behaving as a mild laxative and possibly causing flatulence. 814cdb29ce

Nixtamalization maize at small-scale with great potential for improving the nutritional quality of maize based foods&quot;. The term can also
refer to the removal via an alkali process of the pericarp from other grains such as sorghum. Food Based Approaches for a Healthy Nutrition in
Nixtamalization ( nish-ta-ma-lih-ZAY-shan) is a process for the preparation of maize (corn), or other grain, in which the grain is soaked and
cooked in an alkaline solution, usually limewater (but sometimes aqueous alkali metal carbonates), washed, and then hulled 814cdb29ce

Mixing most starches in warm water produces a paste, such as wheatpaste, which can be used as a thickening, stiffening or gluing agent. The
principal non-food, industrial use of starch is as an adhesive in the papermaking... 814cdb29ce



Maize Starch Nutritional Value

Corn starch The starch is obtained from the endosperm of the kernel. [citation needed] A method to produce pure culinary starch from maize
was patented by Corn starch or cornstarch (American English), cornflour (British English) is the starch powder derived from corn grain. used
primarily for starching laundry and for other industrial uses 814cdb29ce

The production of peasemeal disappeared in the 1970s until Fergus Morrison took over a run-down water-powered mill in Golspie, Scotland and
revived the mill and peasemeal due to popular demand. 814cdb29ce Lime and ash are highly alkaline: the alkalinity helps the dissolution of
hemicellulose, the major glue-like component of the maize cell walls, and loosens the hulls from the kernels and softens the maize. The
tryptophan in corn proteins is made more available for human absorption, thus helping to prevent niacin deficiency (pellagra). Tryptophan is the
metabolic precursor of endogenous niacin (Vitamin B3). 814cdb29ce potatoes (in Europe) - 12%, 814cdb29ce The Recommended Dietary
Allowances (RDAs) are scientifically determined levels of essential nutrient intake, deemed sufficient by the Food and Nutrition Board to meet
the nutritional needs of nearly all healthy individuals. 814cdb29ce At first, the raw material for the preparation of the starch was wheat.
Currently main starch sources are: 814cdb29ce Food sources of dietary fiber have traditionally been divided according to proportion of soluble
vs. insoluble fiber. The two types are defined according to their characteristics of viscosity and fermentability, with different advantages between
the types. Plant foods contain both types in varying amounts. Bulking fibers, such as cellulose... 814cdb29ce

Dietary fiber 142 (4): 717-23 Dietary fiber (also spelled fibre), or roughage, is the portion of plant-derived food that cannot be completely broken
down by human digestive enzymes. Dietary fiber has two main subtypes: soluble and insoluble. 2012). They are components of many foods from
plants, such as legumes, whole grains, cereals, vegetables, fruits, nuts, and seeds. Regularly consuming substantial dietary fiber is generally
associated with supporting health and lowering the risks of several diseases. The Journal of Nutrition. Dietary fibers are diverse in chemical
composition and can be grouped generally by their solubility, viscosity and fermentability, which affect how fibers are processed in the body.
&quot;Resistant starch from high-amylose maize increases insulin sensitivity in overweight and obese men&quot;. Dietary fiber consists of non-
starch polysaccharides and other plant components, such as cellulose, resistant starch, resistant dextrins, inulins, lignins, chitins, pectins, beta-
glucans, and oligosaccharides 814cdb29ce

Currently, the use of yellow pea flour is again gaining momentum due to the nutritional benefits and sustainability associated to this food crop.
Pea flour can fully or partly replace wheat flour in bakery products... 814cdb29ce

Starch large amounts in staple foods such as wheat, potatoes, maize (corn), rice, and cassava (manioc). Worldwide, it is the most common
carbohydrate in human diets, and is contained in large amounts in staple foods such as wheat, potatoes, maize (corn), rice, and cassava
(manioc). Starch is a white, tasteless and odorless powder that is insoluble Starch is a carbohydrate consisting of numerous glucose units joined
by glycosidic bonds. This polysaccharide is produced by most green plants for energy storage 814cdb29ce
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tapioca - 9% (South East Asia and South America), 814cdb29ce

Resistant starch Resistant starch occurs naturally in foods, and can be used as an additive in manufactured foods. FDA has concluded Resistant
starch (RS) is starch, including its degradation products, that escapes (resists) digestion in the small intestine of healthy individuals. language,
such as the guideline concerning resistant starch: &quot;High-amylose maize resistant starch may reduce the risk of Type 2 diabetes. All three
may affect levels of blood glucose. It is considered to be one of three starch types, along with rapidly digested starch and slowly digested starch
814cdb29ce

Starch production Starch industry is a part of food processing which is using starch as a starting material for production of starch derivatives,
hydrolysates, dextrins. It takes place in starch plants. Currently main starch sources are: maize (in America, China and Europe) - 70%, potatoes
Starch production is an isolation of starch from plant sources. the raw material for the preparation of the starch was wheat 814cdb29ce

The concept of resistant starch arose in the 1970s from research supported by the European Commission. 814cdb29ce == History ==
814cdb29ce Maize relies on humans for its propagation. Since the Columbian exchange, it has become a staple food in many parts of the world,
with the total production of maize surpassing that of wheat and rice. Much maize is used for animal feed, whether as grain (fodder) or as the
whole plant, which can either be baled as forage or made into the more palatable silage. Sugar-rich varieties called sweet corn are grown for
human consumption, while field corn varieties are used for animal feed, for uses such as cornmeal or masa, corn starch, corn syrup, pressing
into corn oil, alcoholic beverages like bourbon whiskey, and as chemical... 814cdb29ce Corn starch is a common food ingredient, often used to
thicken sauces or soups, and to make corn syrup and other sugars. Corn starch is versatile, easily modified, and finds many uses in industry such
as adhesives, in paper products, as an anti-sticking agent, and textile manufacturing. It has medical uses as well, such as to supply glucose for
people with glycogen storage disease. 814cdb29ce Some of the corn oil is broken down into emulsifying agents (monoglycerides and
diglycerides), while bonding of the maize proteins to each other is also facilitated. The divalent calcium in lime... 814cdb29ce Maize kernels
naturally occur in many colors, depending on cultivar: from pale white, to yellow, to red and bluish purple. Likewise, corn meal and...
814cdb29ce wheat - 8% (in Europe and Australia), 814cdb29ce Starch is a white, tasteless and odorless powder that is insoluble in cold water or
alcohol. It consists of two types of molecules: the linear and helical amylose and the branched amylopectin. Depending on the plant, starch
generally contains 20-25% amylose and 75-80% amylopectin by weight. Glycogen, the energy reserve of animals, is a more highly branched
version of amylopectin. 814cdb29ce maize (in America, China and Europe) - 70%, 814cdb29ce Like many products in dust form, it can be
hazardous in large quantities due to its flammability—see dust explosion. When mixed with a fluid, corn starch can rearrange itself into a non-
Newtonian fluid. For example, adding water transforms corn starch into a material commonly known as oobleck while adding oil transforms corn
starch into an electrorheological (ER) fluid. The concept can be explained through the mixture termed "cornflour slime". 814cdb29ce
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Peasemeal The color of the flour is brownish yellow due to the caramelization achieved during roasting, while the texture ranges from fine to
gritty. The uses of peasemeal are similar to maize meal in baking, porridge and quick breads. Traditionally the peas would be ground three times
using Peasemeal (also called pea flour) is a flour produced from yellow field peas that have been roasted. Traditionally the peas would be ground
three times using water-powered stone mills. The roasting enables greater access to protein and starch, thus increasing nutritive value. Brose is
similar to farina in its consumption by the addition of boiling water or stock to the peasemeal then eaten immediately with butter, pepper, salt,
sugar or raisins. The roasting enables greater access to protein and starch, thus increasing nutritive value. roasted. Peasemeal has had a long
history in Great Britain and is still used in Scotland for dishes such as brose and bannocks 814cdb29ce

Corn tortilla A simple dough In Mexico and Central America, a corn tortilla or just tortilla (, Spanish: [tor'tija]) is a type of thin, unleavened
flatbread, made from hominy, that is the whole kernels of maize treated with alkali to improve their nutrition in a process called nixtamalization.
A simple dough made of ground hominy, salt and water is then formed into flat discs and cooked on a very hot surface, generally an iron griddle
called a comal. A similar flatbread from South America, called an arepa (made with ground maize, not hominy, and typically much thicker than
tortillas), also predates the arrival of Europeans to America. made from hominy, that is the whole kernels of maize treated with alkali to improve
their nutrition in a process called nixtamalization 814cdb29ce

The first RDAs were published in 1943, during World War I, with the aim of setting standards for optimal nutrition. The initial editions outlined
daily nutrient recommendations for various age groups, reflecting the latest scientific insights at the time (NRC, 1943). The history and evolution
of the RDAs have been extensively detailed by the chair of the first Committee on Recommended Dietary Allowances (Roberts, 1958). Over the
years, the... 814cdb29ce

Human nutrition The nutritional requirements system adopted by the United States and Canada refers to Dietary Reference Intake (DRI). Poor
nutrition is a chronic problem often linked to poverty, food security, or a poor understanding of nutritional requirements. The DRI is a set of
nutritional guidelines Human nutrition deals with the provision of essential nutrients in food that are necessary to support human life and good
health. Good nutrition is necessary for children to grow physically and mentally, and for normal human biological development. Malnutrition and
its consequences are large contributors to deaths, physical deformities, and disabilities worldwide 814cdb29ce

== Recommended Dietary Allowances == 814cdb29ce
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