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Detection Methods for Resistance Starch Content of Yi—-Tang Rice and
Optimization of Pretreatment

ZHOU Ying', ZOU Yanping*, JIANG Yuanrong®, LI Baoguo™
(1. School of Medical Instrument and Food Engineering, University of Shanghai for Science and Technology,
Shanghai 200093 , China ; 2. Wilmar Global Research & Development Center, Shanghai 200137, China )

Abstract: A quick and accurate determination of resistant starch (RS) content in rice was studied,
and the optimization of pretreatment was investigated on Yi-Tang rice. The comparative study
between AOAC method and Goni method was carried out first and an improved Goni method was
then established. The standard RS was selected to analyze the RS content detection using AOAC
method and the improved Goni method,respectively. The optimal method was thus used to
determine the RS content in Yi-Tang Rice. AOAC method was recommended to detect RS content
offering simplicity,accuracy and stability. The RS content of Yi-Tang rice could be significantly
improved by cooking and steaming. Higher RS content after cooled was achieved under higher

hydrolysis degree and gelatinization of starch when more water was added and finer particles were
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Table 1 Comparative study between AOAC,Goni and the improved Goni methods

e H

AOAC ¥

Goni ik

Goni £

P pH 24 1.5, B #E F B 37 CiH L

EBEAR  — 1h BEMAM 37 CHL 1 h
Sty PP 6O~ HETE BN AMG 37 CIELE 1Y pH % 6.9, a- BN 37 T 1 pH 6.0 (W AOAC %) o
A & 16 h 545 16 h WRIIE AMG 37 “CHEZEHR 16 h
P R fiiﬁﬁﬂﬂu/\zmu KOH, ¥k 20 A KOH J5 2 1RdR 3 30 min ii’rﬁ:}fﬂbu/\zmm KOH, ki

s o T pH 4.75,AMG,60 CK B IR AMG,50 CAKE 30 min, 91 il i Bk
IKIHEPUIETERY  AMG,50 C/K ¥ 30 min , 31 [1] ] Bk iR 4 45 i B

AN BUT 100 H AR 5K % 1:9 InH 1k
20 min, ¥ B FWAFI ; B3R T 0.1 g, MR
0.5 g, FAFEXFATINGE 3 K,

1.3.5 #3E4 B Excel YEA7 804 kb BRI 483
ST

| 2 ax5ii

21 FAEREREMESHELE

P B RS i & 43 80 52.5% , moisture i = 7 X
14.7% B FR e, 53 54 AOAC 5l Goni B¢ i 12 I
JE H RS B o5, BRI E 3 0, 25 R A
2 PR,

F2 FHAZNEREEMIRERERILE

Table 2 Detection of standard RS content by AOAC and

the improved Goni methods
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Table 3 Effects of pretreatment on RS content of Yi-Tang

rice
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