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Establishment of “starchmics”: cataloging the structure, properties, and
practical uses of various rice starches
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In this study, a new gel filtration chromatography system was used to
separate undegraded rice starch into three peaks, and the structure and molecular weight of each
peak were estimated. It was found that the molecular weight of amylopectin differs due to the
different number of clusters consisting of nearly the same structure. It was also revealed that when

rice grains were treated with shearing and heat milling machine, the molecular weight of
amylopectin reduced at the same time as gelatinizing. Starch structure and physical properties,
etc., of rice lines deficient in starch biosynthesis-related enzymes were analyzed and these results
were catalogued.
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