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Investigation resistant starch digestive enzyme for high temperature matured
rice.
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Glucoamylase produced by Aspergillus luchuensis is elucidated to digests
ultra-high amylose rice, due to the activity of glucoamylase, which has a raw starch binding domain.
Furthermore, it was clarified that the koji prepared by A. oryzae, which uses ultra-high amylose
rice is digests ultra-high amylose rice. And, it was revealed that the degrading enzymes for
ultra-high amylose rice produced by A. oryzae are a -amylase and three types glucoamylases.
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