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Functional Properties of White Kidney Bean and Application in Bakery Product
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Figure 1 Carbohydrate blocking mechanism by Alpha-amylase inhibitor (Phaseolamin) from white

kidney bean
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Table 1 Vitamins and minerals in canned white kidney bean

Vitamins and minerals Amount %THAI RDI [20]
Vitamins

Vitamin E 2.1mg 21
Vitamin K 7.6 Ug 9.5
Thiamin 0.3 mg 20
Ribofravin 0.1 mg 59
Niasin 0.3 mg 15
Vitamin Bg 0.2 mg 10
Folate 170 pg 85
Vitamin Bs 0.5 mg 8.3
Minerals

Calcium 191 mg 239
Iron 7.8 mg 52
Magnesium 134 mg 38.3
Phosphorus 238 mg 29.8
Potassium 1,189 mg 34
Sodium 13.1 mg 0.5
Zinc 2.9 mg 19.3
Copper 0.6 mg 30
Manganese 1.3 mg 37.1
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