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Abstract: W
[ S
The high resistant-starch-content rice ‘Jiangtangdao 1’ was mixed with rice "Jinfeng" and glutinous b IhETE
rice, and the effects of processing treatments including steaming, puffing, making rice noodle and [ RNTRES
fermentation on the resistant starch (RS) content of the mixed rice were studied. The results showed b AT

that: (1) RS content of rice was significantly reduced with the increase of processing temperature and PubMed

pressure, which indicated that the processing methods of steaming, puffing, making rice noodle and

fermentation were not the suitable processing treatments of ‘Jiangtangdao 1’ . (2) While the rice b Article by SUN Zhi-min
‘Jiangtangdao 1’ were mixed with rice ‘Jinfeng’ in different ratios, the contents of amylase and RS, F Article by BAI Jian-jiang

and the steaming quality were all improved significantly. While the ratio of rice ‘Jiangtangdao 1’ and F Article by ZHU Hui-ming
‘jinfeng’ was 2:1, both the sensory quality and RS content would be satisfied.
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