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Elucidation of the mechanism of suppression of rice starch digestion by dietary
polyphenols
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Azuki bean flavonoids could suppress the digestion of starch by a -amylase,
and the suppressive effects were in the order of taxifolin << quercetin < vignacyanidin. This result
suggests that these flavonoids could suppress the digestion by binding to the hydrophobic region of
rice starch. The suppression of starch digestion by quercetin and vignacanidin was reduced by
treating with nitrite under gastric conditions, but the reaction product of vignacyanidin and
nitrite could still contribute to the inhibition of starch digestion. Furthermore, it was shown that
the starch digestion of rice cooked with adzuki bean was digested slowly. As the mechanism, binding
of procyanidins in adzuki bean to rice starch during the cooking is proposed.
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