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Study for resistant starch content of cooked rice and characterization of
endosperm starch in high amylose rice.

Ashida, Kanae
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Characteristics of endosperm starch and change of resistant starch content
during cooking were studied using various types of high amylose rice. Resistant starch content of
raw endosperm starch was differed among rice varieties. Processing and cooking had effect on
resistant starch content. Cooked * Kitamizuho' as pilaf showed highest resistant starch content.
Resistant starch content was increased by cooling and reheat. By combination of high amylose rice,
pilaf cooking, cooling and reheat, effective consumption of resistant starch will be attainable.
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Goddard, M.S. et a. (1984) The effect of amylose content on insulin and glucose responses to ingested rice.
Am. J. Clin. Nutr., 39, 388-392.
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