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Construction of evaluation system of property control and taste response of
novel rice starch aimed at utilization of rice higher-order function

AKUZAWA, Sayuri

3,300,000
Tosl7
DNA
2
Starch _synthase Ill-deficient rice mutant lines was ?engrated using Tosl17
ogical properties of

insertion. We analyzed these rice grains, the starch structure, and the rheo
starch pastes. In addition, we evaluated the taste cell response using the developed taste DNA chip
This taste intensity was influenced by the molecular weight of these starches. This result showed
that the perceptual intensity in taste cells can be quantified as same as the evaluation of taste

intensity by sensory evaluation.
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