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Abstract

A total of 17 types of rice flour was collected in the market and investigated with respect to their starch and
pasting characteristics. Their water contents, water holding capacities, solubilities, swelling power, amylose contents,
damaged starches, particle sizes and pasting characteristics were measured. The water content and water holding
capacities of various types of rice flours collected in the market were 7.64-14.97% and 95.22-232.94%, respectively.
Their solubilities and swelling power were 1.97-37.40% and 1.33-5.76, respectively. Various types of rice flour
had 32.11-305.67 pm particle sizes. Among the various types of rice flour collected in the market, the lowest
starch damaged content was 3.17% The peak viscosities of the samples were 17.74-295.95 RVA. Among the rice
flours that were collected in the market, the lowest pasting temperature was 69.72°C. As a result, it was shown
that rice flour types with high starch damage contents tend to have higher expressed water holding capacities.
Moreover, the samples with lower particle sizes tended to have final viscosities, and pasting temperatures.
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Table 1. Water contents, water holding capacities, solubilities and swelling power of various rice flour

Water contents

Water holding capacities

Samples” @ @ Solubilities (%) Swelling power
A 9.16+0.24*” 156.83+1.89" 1.97+0.69° 2.1310.16'
B 1497£041° 103424338’ 840+1.94° 1.330.09*
C 12.46+0.52° 15437+2.18° 9.50+1.74% 226£0.16
D 8.48:0.83* 232.94:6.94' 37.40:4.18" 576£057
E 12.830.88° 149.96+2.00% 9.99+0.18" 1.94+0,07"
F 7.64£153 99.09+2.99" 7.77£2.04* 1.65+0.08°
G 10.28+2.94° 10144143 1.32:091' 1.33+0.09
H 12.76+0.95° 95224139 740+1.61% 1.3740.13¢
I 15.37+038" 117.7141.15" 1L11#3.17 1.7320.14%
I 12.7740.35° 145.66+2.46* 13.15+4.36° 247+030°
K 8.26+1.86° 16311457 420:092" 2010.17
L 12.88£0.09° 13827+1.40° 11.70£3.25% 1.93£0.10*
M 14.050.09™ 125.27:6.87" 11.59+2.48% 1.9540.07*
N 12.93£0.65° 131470.62° 10.38+1.44% 1.76:0.02"
0 13.39:0.86" 1259343428 1142142 1.69£0.07°
P 12.49+021° 1582241166 18.8422.11° 2.86:0.24°
Q 12.8840.27° 105.17£7.13' 10.14£1.19* 1.5840.13"

"A total 17 different sample (A-Q) were purchased from the market in 2010.
PiDjifferent letters within the same column differ significantly (p<0.05).
MeantSD (n=3).
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Table 2. Starch characteristics of various rice flour distributed

in market

Samples” Amylose contents  Damaged starch Particle size
P (%) (%) (um)
A 20.79+0.34? 11.274051° 59.210.19%
B 2245+033° 3.1740.07 54.98+0.14%
C 10.57+0.44" 11.1120.11° 305.67+4.67
D 2123037 17.54+1.00° 80.51£0.39"
E 9462022 10.430.16° 61.58+0.15
F 15.8440.26° 7724022 66.210.99
G 20.690.35° 3,6440.847 51.770.06
H 21.03£0.75° 3894023 34.8840.54"
I 18.7340.13* 4.6040.29" 51.8920.08'
] 18.38+0.37" 7.8540.29° 90.62+0.32¢
K 17.77+0.34' 10.43+0.18° 10092+7.47
L 4.32+0,07 11.15+0.18" 211.87435"
M 434%0.04 42240.10" 32.114045"
N 20.84+0.26° 6.95+0.117 196.30+2.25°
0 19.10+0.19° 6.43+0,04" 187.93+2.25°
P 18484024 73120.20% 181.90+1.48°
Q 23.58+1.07° 5.4140.10° 179.43+2.80°

DA total of 17 types of rice flours (A-Q) was purchased from the market in 2010.
PMDifferent letters within the same column differ significantly (p<0.05).

MeantSD (n=3).
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Table 3. Pasting characteristics of various rice flour by rapid visco analyzer

Samples” Viscosity (RVU) Peak time Pasting temp.
Peak viscosity Trough Break down Final viscosity Setback (min) (©)
A 256.4319.15% 151.03+7.15% 105.40+2.26° 292.63+11.73° 36.20+3.00° 6.22+0.04¢ 73.3340.42°
B 27423+331° 166.20£135° 108.034.37° 300.98+0.68" 26.75+2.74" 6.44+0,10™ 87.52+049"
C 255.08+1.21° 149.76+7.76* 105.32+6.78" 267.018.08° 11.94+6.97" 6.18%0.14* 85.87<1.19"
D 17.74+0.44 9,730.87 8.00+047 15.47£0.48" 227£0.39' 28240818 84.43+18.35
E 224.79+9.68% 138.32+2.201 86.47+7.79° 24706£351° 2227+7.08% 6.40+0,00™* 72554128
F 114712127 77.87+0.90" 36,840,388 13649+1.29 21.78+021%" 6112003 90.12+0.80°
G 252.45+4 4T 155.1743.25° 97.27+4.99" 308.3016.49° 55.85+3.49% 6.47+0,00™%* 89.92+0.89"
H 206.33+1,09° 136.052.66' 7028+1.61° 276.00£2.94° 69.67£2.92° 6.55+0,04¢ 90.130.08"
I 232.36+0.96° 188.69+1.01° 43.66+1.61°% 360.3425.41° 127.98+4.71* 6.85+0.04° 91.20+1.16"
J 148.71+1.62¢ 89.1043.40° 59.61+4.89° 202.24+0.58" 53.53+2.20° 6.11+0.08° 89.12+0.86"
K 133.70+1.74" 80.14+3.06" 53.56+3.117 197.81+3.06" 64.1142.87* 6.06+0.12° 90.331.67"
L 106.75%0.79' 52.89+0.34' 53.86+0.68" 67354048 -39.414091* 3.60+0.00° 69.72+0.06"
M 295.95+3.77° 89.5142.27¢ 206.44+4.98" 116404401 -179.55+7.17 3.60+0.00" 69.78+0.03"
N 231.232.09° 144.34+1.99" 86.89+1.81° 250.32+1.84° 19.102.57¢" 6.22+0.04° 87.20+043"
0 224.01+1,04* 150.28+1.30% 73.73¢1.71° 228,070,528 4,06£0.517 6.31+0,03™* 73.62£0.03°
P 211.11+25.03" 135.66214.31° 75.45420.55° 29291+1.16° 81.8024.02° 6.642027" 75.75+0.52°
Q 217.99+3.89% 197.90:4.90° 20.09+4.78" 28597377 67.98+4 69 6.62+0.14™ 73.53+0.03°

VA total 17 different sample (A-Q) were purchased from the market in 2010.
P Different letters within the same column differ significantly (p<0.05).

Mean+SD (n=3).
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