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Development of palatable and indigestible processed rice and elucidation of
mechanism by biological and physical method

Ohtsubo, Ken"ichi
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The objective of this research is to develop a palatable and bio-functional
(low-digestible) rice product and to elucidate the mechanism. Using ordinary rice, giant-embryo rice
or super-hard rice, we evaluated eating quality and low-digestibility, and it became possible to
improve the characteristics. In case of the super-hard rice, it was clarified that the starch
properties, especially contents of medium to long chains of the amylopectin, affect the eating
quality and low-digestability through the physical properties and pasting properties. In the case of
giant-embryo rice, it was indicated that germination was accelerated by the addition of red onion
through the increase of phyto-hormone like 1AA and high-pressure treatment improves palatability
through the activation of enzymes and change in starch structure.
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B oL i #Y NIVRE
(gw/cm2) SD (gw/cm2) SD (gw/cm2) SD (gw/cm2) SD #Y/B& SD f##/cL SD

avka-l EHTE 2096 802 3148 286 687 134 972 103 046 024 022 018

HPT Z5HE 1807 039 2809 087 1063 072 884 0.8 049 002 038 032
avba-i h37HY 112 157 2191 27 1351 378 1093 194 098 018 062 055
HPT h374Y 1972 33 2132 502 1843 162 1488 039 075 045 067 025

wbn-b ZHTEEX 1751 098 3096 411 686 131 816 154 047 078 022 007
HPT BT &+E% 205 189 3276 375 923 169 666 079 023 014 028 012
avka—Jb AITHYLRK 1887 087 26 078 2225 835 1272 089 067 025 086 696
HPT_h37hY+B% 1536 046 2347 043 2465 119 1037 002 068 045 105 1.21
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Accessi v Description [ | As: 121/47]
Q6ZLP5  CBL-interacting protein kinase 23 0S=Oryza sativa subsp. japonica GN=CIPK23 PE=2 V=1~ [C 0.121
POC512  Ribulose bisphosphate carboxylase large chain 0S=Oryza sativa subsp. japorica GN=rbc PE=1 0,242
QUPF7  Ost =1-[Q)  0.242
Q7F3A8 Cysteine endopeptidase OS=Oryza sativa subsp. japonica GN=P0497A05.8 PE=2 SV=1- [Q7F2 0.423
Q65178 O 0s: ubs O 1 0.475
QSEUF8  Citrate synthase OS=Oryza sativa subsp. japonica GN=011705_E12.26 PE=2SV=1 - [Q6EUFS_ 0.494
QUEX1  Girate sy ¢ 0.494
QB0EGL i i 11 - [Q60EG1. 2.056
Q670 Os08y pr 0J1506_FO1. -8z 2.149
QT3 g 1-[Q  2.188
Q749 b 6 PE=45V= 2.188
QRE23 i ¥ 3 2.246
Q187 X 2.246
QSWRCY 0501901, 20PE=4SV=1-[QR  2.344
Q8H3I7 k yza sativa subsp. japonic .1; - [Q8H317. 2.519
QODRP7 - [Qut 2.519
QOAV4E. 3 05=Oryza sativa subsp. japonica GN=0S)l 3.679
QBATE2 5 o 3 1PE=4SV=1-]  3.684
Q7sM00 SQ7 4242
QOJIE2 9 pr 9 1-[Qo: 4.387
Q5VQG8  Fish bone 0S=Oryza sativa subsp. japonica GN=011276_B06.34PE=25V=1-[QSVQGS_ORYS. 4,550
QOIQCY  Os01g0169800 protein (Fragment) OS=Oryza sativa subsp. japonica GN=0s01g0169800 PE=4 4.550
Q69QD5 9! <[ 5.045
[ | 50T 1= 0] [ 2Rl b=t
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