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Abstract: The study takes the high RS (resistant starch) rice and common rice as raw materials to produce
instant rice products, so as to study the effects of high RS rice content in instant rice products on their texture
features, flavor scores and GI. By analyzing the texture features and differential scanning calorimeter of
instant rice products, the effects of high RS rice content in instant rice products on returning raw with
different storage time are also studied. The results show higher proportion of high RS rice in products
increase the hardness, viscosity, chewiness of instant rice products, as well as the amylose and resistant starch.
However, the flavor evaluation and GI decreases. In addition, as the storage time increases, the higher the
amount of high-RS rice added, the higher the hardness, relative crystallinity, and enthalpy of recovery of the

instant rice products. This paper hopes to provide theoretical support for the development of instant rice

KfEEHE: 2021-02-03

EL£WE: WIAESHETE (2019YFNO171)

Supported by: The Key Research and Development Projects of Sichuan Province (No.2019YFNO0171)

EE®N: PHEMA, Lo, 1993 FHid, Wit, TR, #F5h HoARHIN TH AR . E-mail: 2438487027@qq.com.
BIWAEE: kBN, B, 1990 FHA, midt, WP TR, PR AEMINT &, E-mail: 772892913@qq.com.




RENT

.
WAL
¥ e s

E29% 2021 F F5H

products and deep processing of rice.

Key words: instant rice products; highly resistant starch rice; hypoglycemia index; anti-aging
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Tablel Flavor evaluation criteriafor fresh and wet instant rice

53
EizRan Vo Wit
% ik mas, AeRE 10~15
(15) BEAYS, TR 5~9
R, e 0~4
S KEA TREFR 10~15
(15) KA TG T WA s T 57 5~9
KA Tk 0~4
EA Wk SE3E , S5k R % 10~15
(15) THR AT 45 H) 52 B 5~9
WRLATERE , BRI 0~4
Hitk FoRE, AR 10~15
(15) R, AR 5~9
R I R Bl G R 0~4
S WAPELF, A8 Eh 10~15
(15) BPERLT, BCA VR 5~9
KIRGiKS . KA, Wik 0~4
TR BAEIEh, AR, Ridhd 10~15
(15) ol A 5~9
PN 0~4

Wk NELRGEINY , A BSC AR A4 175 T R IR 5~10
(10) WEIEHI A7 BRI 09 1 A TR 0~4
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Table2 Analysisof physical and chemical indicatorsof rice %
KA AT FKE Jig iy K5y HH STER JER: 3 RS
EL BTN S 12.65+0.24 0.51+0.09 0.57+0.03 8.64+0.12 89.21+0.23 15.98+0.21 0.54+0.14
5 RS Kok 11.1240.16 0.53%0.04 0.61+0.01 8.76+0.08 89.35+0.33 28.12+0.12 7.12+0.08

22 B RS AKX TS IREIR20

AR RS RO i X 5 i K A SR AT
FEPREIRRANER 3 Fi7n . i RS KOKXAR MR i
I FNEE BT & AN B, XETERY . ELBE
TEMFGTIETER T BT %, &S RS K

K TRIHEIN, T R AR 1 BT 80 I ELBE VE K
) AN, S TE R S AR N R
Ab, XL 2 FIgk 3 BB, ZERVEE RS KR
PO TE R A B BETERY (26.73%1 7.12% ) HE RS
Kok (29.77%H1 7.87% ) A Frsg .
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Table 3 Effects of high RS rice on the physical and chemical indexes of fresh and wet instant rice %
1 RS KOk Jig iy HE B RAY SVER HHEVER RS
0 0.51+0.09a 8.64+0.12a 0.57+0.03a 89.21+0.23a 15.98+0.21a 0.54+0.14a
20 0.43+0.02a 8.43+0.13b 0.58+0.02a 90.13+0.21ab 19.45+0.19a 2.71+0.12b
40 0.44+0.04a 8.45+0.11¢ 0.55+0.01a 90.21+0.19abc 23.14+0.26b 4.01+£0.06bc
60 0.46+0.03a 8.54+0.14d 0.57+0.02a 89.45+0.25bc 25.76+0.23b 5.37+0.11¢
80 0.47+0.07a 8.62+0.09¢ 0.59+0.02a 89.46+0.31¢ 28.48+0.37b 6.48+0.04d
100 0.53+0.04a 8.76+0.08¢ 0.61+0.01a 89.35+0.33d 28.12+0.12b 7.12+0.08d

W =GR A A EFRRR EF B E (P<0.05), MEFHFRESARE (P>0.05),
Note: Different letters in the same column indicate significant differences (P<0.05), and the same letters indicate insignificant
differences (P>0.05).
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Table4 Effectsof high RSrice addition on the texture of instant rice
75 RS KoK/% ity Ih
fifi /g Rt/ (g/s) S WEL I 14 [ 52 44
0 325.09+46.94a 4.63+0.45a 0.59+0.04a 176.43+£10.33a 0.64+0.09a
20 447.19+42.14b 3.46+0.62ab 0.66+0.01a 214.83+17.11b 0.59+0.12a
40 549.52+37.41¢ 3.29+0.96abc 0.66+0.02b 237.81+£14.37bc 0.61+0.13a
60 665.72+67.11d 4.23+0.41bc 0.58+0.02b 246.59+18.31d 0.55+0.07a
80 775.09+74.32¢ 4.48+0.28d 0.66+0.01b 343.17+15.74e 0.56+0.19a
100 808.53+56.25¢ 6.51+0.68¢ 0.64+0.01b 322.41+14.14e 0.53+0.17a

E: F—F b AR FRER R 2Z S BE (P<0.05), MFFHERRZESANRE (P>0.05),

Note: Different letters in the same column indicate significant differences (P<0.05), and the same letters indicate insignificant

differences (P>0.05).

®5 BRSKAMAFEKREHAEESSE Gl EHNZIE

Table5 Effect of high RSriceon the flavor score and gi value of instant rice

B RS KK/% A 0 20 40 60 80 100
GL{H 100.00 89.91+1.21a 84.72+0.98b 81.24+1.37¢c  75.43%£1.42d  68.95+1.23¢ 63.41£1.57f
JRE VA - 93.41+1.51a 91.23+1.33b 88.54+2.01b  87.61+1.83bc  86.78+1.65¢d 82.32+1.53d

T W3 AR FRER R 20 B3 (P<0.05), MFFHRRERARE (P>0.05),

Note: Different letters in the same column indicate significant differences (P<0.05), and the same letters indicate insignificant

differences (P>0.05).
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Fig.1 Hardness change of high RSinstant rice during storage
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Fig.3 Theretrogradation enthalpy change of high RS
instant rice during storage
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