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Effect of food structure on starch digestion for slow glucose release
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The objective of this study was to investigate the effects of food structure
on starch digestibility, which is related with blood glucose level. The relationships between
starch digestibility and structural properties of breadcrumb including porosity and sticky structure
were clarified using the rice bread mixed with gluten and non-starch polysaccharides. Moreover, the
effects of structural and textural properties on starch digestibility were clarified using rice gel
and potato pastes. Both variety and processing conditions strongly influenced the textural

properties of gels and pastes, resulting in the formation of a stronger structure and suppression of
the extent of starch digestion.
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