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Table 1. Effect of annealing treatment on gelatinization of waxy brown rice starches
Brown rice Annealing T, T, AT AH
starch for 204hr at .
c () (© (©) (cal/g)
Upland
Nonglimna 1 Control 59.7 73.6 13.9 2.62
(japonica) 25 59.7 73.4 13.7 2.62
60 69.3 75.8 6.5 2,77
Lowland
Shinsunchalbyeo Control 61.7 77.8 16.1 2.81
(japonica) 25 62.3 78.6 16.3 2.87
60 70.1 79.5 9.4 3.96
Hankangchalbyeo Control 60.0 75.0 15.0 2.44
(Tongil) 25 60.3 74.8 14.5 2.39
60 70.0 78.2 8.2 3.41
Baegunchalbyeo Control 63.5 76.2 13.2 3.03
(Tongil) 25 63.1 76.2 13.1 2.88
60 70.9 79.3 8.4 3.77
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Effect of annealing treatment on gelatinization of upland and lowland waxy
brown rice starches

Sung-Kon Kim (Department of Food Science and Nutrition Dankook University, Seoul
140—714, Korea)

Abstract . Gelatinization temperatures of upland and lowland waxy brown rice starches annea-
led at 25° and 60C for 24hr were investigated with differential scanning calorimetry. No
annealing effect was observed at low temperature, The upland rice starch showed narrower
range of gelatinization temperature upon annealing treatment at 60°C compared with the lowland
rice starch, The enthalpy of gelatinization was not changed in case of the upland rice starch

but was increased in case of the lowland one upon annealing.



