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Development of processed rice foods incorporating various effects of
heat-moisture treatment on rice

Okumura, Hisako
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In this study, "heat-moisture treatment”, which is a safe food processing
method using only steam, was applied to multiple varieties of brown rice, and its effects were
examined in terms of physiological function and physicochemical properties. Originally, high-amylose

varieties of rice was increased the amount of resisitant starch by heat-moisture treatment, and it
has confirmed that rapid increase in postprandial blood glucose level were suppressed. In this
study, it was also confirmed that brown rice, a medium-amylose cultivar, has various effects such as

influence on lipid metabolism, improvement of water absorption and reduction of peculiar odor
during rice cooking. These effects were more effective when the pressure condition of the treatment
was stronger, but from the viewpoints of retaining functional components and suppressing
gelatinization, the need for a weaker treatment condition was also clarified.
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