BRI F24 % 2016 O 554 53

RERNNT

AR I B K T W AL T L B R

a2~ 1.2

(1. TAAFKRF AWAFE TRFR, ML ZRE 050018;2. AEBRELAHRFARE, LT

F AR A onk 9% gk’

100037)

W S A AR A E EFE KRR AR, AR S BIACRE A P A B A 5
M 384T, BT MM R 09 2 51, e TR K ) e s BOR AR A AL, R AN, FARA

B AR SRR ICILIT £ R AR, B4R

Br A AT, HkE KR B 38 KR B R A

AR R KA AT TR AR 5, 46 B o o A EARAK, FBAAAL ) AP & B R 2 - R K

A R RO R AR B RE E E
FESES:TS 210. 1

XEkFRIFED A CEHE:1007 -7561(2016)04 —0015 —04

Compare of the paste properties of different varieties of brown rice flour
LI Sha —sha'?, WU Na —na®, LI Xing —feng', TAN Bin

(1. College of Bioscience and Engineering, Hebei University of Science and Technology,

Shijiazhuang Hebei

050018 ;2. Academy of State Administration of Grain, Beijing

100037)

Abstract ; Taking five kinds of non — glutinous brown rice flour with quite different amylose contents as

raw materials, and hydration characteristics, pasting viscosity and thermal characteristics were determined

to compare the differences of their pasting properties to provide a foundation for selecting raw materials to

process brown rice products. The results showed that pasting properties of brown rice flour with different

amylose contents were quite different. The water absorption index, water solubility, swelling power, vis-

cosily, regenerative value and attenuation value of brown rice flour decreased with the increasing of amy-

lose content, because brown rice flour required more energy to paste. But the pasting time has no signifi-

cantly difference.
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