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Abstract

The influence of addition of arrow(Pueraria hirsuta Matsum) root flour and its fractions by ultrafiltration on
the flow properties of the rice flour-water systems were investigated. The flow properties of rice flour pastes
during cold storage(5°C) were measured and the components from arrow root flour responsible for changes
of flow properties were screened. Addition of arrow root flour significantly changed the flow properties of
rice flour pastes. Permeate fractions by ultrafiltration, representing low molecular weight component fraction,
significantly affected the flow property of rice flour paste stored at 5°C. Addition of permeate fraction to rice
flour pastes rapidly decreased the consistency index, yield stress and pseudoplasticity, and showed a stability
of flow property during storage suggesting the retardation of rice starch retrogradation. Permeate fractions of
ultrafiltration were identified as puerarin, daidzein and daidzin known to representive isoflavonoid from arrow

root.
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Fig. 1. The fiow curves of 8% (w/v) rice flour pastes with
different concentrations of arrow root flour at 30°C.
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Fig. 2. Plot of shear stress(t-t) vs shear rate(r) for

8% (w/v) rice flour pastes with different concentrations of
arrow root flour at 30°C.
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Fig. 3. Effect of arrow root flour concentration on yield
stress(t,), flow index(n) and consistency index(K) value of
8% (w/v) rice flour paste at 30°C.
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Fig. 4. The flow curves of 8%(w/v) rice flour pastes in
the absence of arrow root flour during storage at 30°C.
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Fig. 5. The flow curves of 8%(w/v) rice flour pastes in
the presence of 5%(w/v) arrow root flour during storage
at 30°C.
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Fig. 6. Comparisons of flow properties between 8% rice
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root flour during cold storage of 5°C(measuring
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Fig. 8. The flow curves of 5%(w/w) rice starch pastes with different concentrations of arrow root permeate at 30°C.
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