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Figure 1. RS content under different treatment conditions.


Table S1 Representative examples of resistant starch.
	Treatment
	Material
	Initial RS content(%)
	Final RS content(%)
	Reference

	MA
	Cassava starch
	3.8
	13.5
	[1]

	Pullulanase treatment
	Waxy maize starch
	13.0
	19.0
	[2]

	High-solid method
	High-amylose maize starch
	36.7
	51.4
	[3]

	Autoclaving and pullulanase 
	Sweet potato starch
	1.4
	15.9
	[4]

	Microwave-toughening treatment
	Potato starch
	11.5
	27.1
	[5]

	MA combined with enzymatic hydrolysis
	Cassava starch
	5.8
	23.6
	This work




Table S2 LF-NMR relaxation spectrum parameters for starch-water system of different samples.
	Samples
	Time of relaxation (ms)
	
	Normalized peak area

	
	T21/b
	T22
	
	A21
	A22

	S
	1.92
	42.78
	
	20.59
	153.28

	ES
	0.74
	25.77
	
	32.17
	219.87

	ES-M
	0.84
	15.52
	
	21.92
	196.01

	MS
	1.08
	33.21
	
	31.63
	222.11

	MS-E
	0.71
	12.83
	
	22.58
	234.33

	EMS
	0.69
	18.77
	
	35.84
	262.06





Table S3 Thermal properties of different starch samples.
	Samples
	T0 (°C)
	Tp (°C)
	Tc (°C)
	ΔH (J/g)

	S
	60.32
	66.31
	71.96
	7.38

	ES
	63.35
	70.83
	76.98
	11.48

	ES+M
	62.48
	69.46
	75.44
	10.20

	MS
	61.17
	66.81
	73.12
	12.22

	MS+E
	67.12
	70.11
	77.76
	13.26

	EMS
	71.02
	78.41
	94.47
	16.47




[bookmark: _Hlk185790731][bookmark: _Hlk183017004]Table S4 Representative examples of resistant starch foods.
	Reference
	Material
	RS type
	RS content(%)
	GI

	[6]
	Cowpea starch
	RS3
	43.15±1.09
	43.50±0.03

	[7]
	Potato starch
	RS4
	29.02±0.80
	58.60±0.99

	[8]
	Rice flour
	RS3 RS5
	10.39±0.37
	93.36±0.35

	[9]
	Rice flour
	RS3
	16.41±0.09
	66.98±2.68

	This work
	Cassava starch
	RS3
	23.61±0.91
	53.29±1.05
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