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Critical properties

* Gelatinisation

* Retrogradation -
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Aim

To investigate the starch digestibility of rice
that has undergone physical processing
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e 4 commercial varieties
e Unprocessed
e Processed

* 1 control: Waxy

white Wh1
white Wh2
parboiled Par
brown Bwn
waxy Wax
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e Total starch by Megazyme assay kit
(AA/AMG)

 Moisture content by TGA
* Resistant starch

* Grain quality profiling

* Lipid profiling
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-amylase in vitro digestion
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Preliminary Results
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In vitro digestibility of % FGC
unprocessed samples
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* Processing has an impact on starch digestibility

* The digestibility of some rice varieties are more
altered by processing than other varieties

* These results may be useful for:
 Food chemists/ cereal scientists
* Processors
 Breeders
* Consumers
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Potential future work

* Grain quality characterization

* Texture

 Consumer acceptance
* Understanding the mechanism

* Structure

* Amylose and lipid interaction
* C(linical Gl testing
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Measuring starch digestibility v FGC
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Figure 1. Total Hydrolysis Rate of
- starchy foods'
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