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The effect of adding xanthan gum on starch digestibility and textural
properties were investigated in rice and wheat flour blend breads. The addition of xanthan gum at
concentrations greater than 1% to the bread formula caused a significant decrease in the extent of
starch digestion. The results indicated that the effect of xanthan gum on starch digestibility was
because of the molecular function and bread structure alteration.

For rice gels prepared from cooked rice and rice flour, the gel network had a high impact on starch

digestibility in rice gels.
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