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Abbreviations: HHP, high hydrostatic pressure; LSA, lotus seed amylose; LSA-C12:0, lotus seed 

amylose-lauric acid; LSA-C14:0, lotus seed amylose-myristic acid; LSA-C16:0, lotus seed 

amylose-palmitic acid; RS, resistant starch; WAXD, wide-angle X-ray diffraction; FTIR, Fourier 

transform infrared spectroscopy; SAXS, small-angle X-ray scattering; DSC, differential scanning 

calorimetry; NMR, nuclear magnetic resonance spectroscopy. 
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