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Effects of processing methods on the in vitro
digestion characteristics of rice products
YANG Xin - sheng'? | ZHAI Xiao — tong”, TAN Bin® ,LIU Yan — xiang’,
LIU Ming®, WU Na - na’,XIAO Zhi - gang'
(1. Shenyang Normal University ,Shenyang Liaoning 110034 ;
2. Academy of State Administration of Grain,Beijing 100037)

Abstract ; In order to evaluate the different effects of processing techniques on the in vitro digestion char-
acteristics of rice products and brown rice products, steaming, boiling and extrusion techniques were used
to make rice products, and their digestion characteristics, glucose diffusion and rheological property dur-
ing digestion were stimulated by an in vitro oral — gastric — intestinal tract model. The results show that
the glucose contents of white rice products ( WRP) were 35% ~50% , higher than those of brown rice
products ( BRP) which were about 10% ~25% . The digestion rate of WRP slowed down after 30 ~45
min, while BRP could last for 90 min. The glycemic index( GI) of cooked BR, BR porridge and BR in-
stant porridge were 76.51,83.78 and 65.49, all less than WR products (81.62,85.61 and 82.94 | re-
spectively). The porridge products performed higher glucose diffusion with more rapid rate than other
type of products. The glucose diffusion rates of cooked BR and WR were 0. 08g/min and 0. 17g/min.
The glucose diffusion of BR instant porridge stared to increase after 30min digestion, with smaller a-
mount. In conclusion, processing techniques affect the digestion characters of rice products. Extrusion
could apparently enhance the viscosity of the digestion systems, decrease the digestion and glucose diffu-
sion rates of brown rice produces.

Key words ; whole grain; rice products; cooking; extrusion; in vitro digestion characteristics; glucose

diffusion ; rheology properties
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