MIUsEgHATINITUNITNR NUNANEAUNEAIANGRT TN NTATIUNIUAW ATITN 9

a9l UL RlAFARDASINITHRLAANSTLAS AT WUIANAUDILAUNILLFARD

Effects of amylose content on starch digestion rate and glycemic index of rice noodles

nauau lnsuas’ way AANA FATLAL'

Kanchana Kraiseang'and Khongsak Srikaeo'

UNARSa

%
o A

NuAdeiAnnaresTnuueilagfednsnisteaanifauar A AT Hiana TuEART U
Wuraafen Iaelfuilsdnulsuailaaguiinadldluwildmiunaaioanaaiall (Wilsgnspauanas

o

dsznaudoguildnuazuilsiudnilznas) TnalidiBunuueilaaiingaauniignspauauaininniasay
5,10, 15, 20 uaz 25 Axanay antduii lluasduduiames 1inisimszdiundnsnistiasdani i
A 09/ Y & ' al d” a o ¥ o 1 o 4

wazANATHNANA NIMAsRdLans WuITnsiNTRa T e Taann lidnanisteaaniitreaid
giRganasetnelie Aty GeasnaliiAdatiuinialuninsuanas aan 79.0 (grsraunn) 1w 73.2,
74.6, 69.6, 66.6 LAY 71.7 AINAIAU usatelsAnunIN BRIl Taddnasia e AN A Te9LEY
+ QT 1 % 1 = . %3 + d+ d‘ a
foawen TasA1ANFAN U UAawsIAY (tensile strength) 2avdurntamatanailelsninuueiiaa’ly
] QI d’-/ 9 o 1 ¥ a 2 o o 1 ¥ + d+ dld
AUNANNNTY wazHan1mnagaunelszamdndanudngiizlnaliinnseeniudaasadunoamanny
nainsinnueilas igauanianiesas 15 Nnige

+ (%
AdnAty : uallad Wuriiefen nnsteaaniie Adaiitinana

Abstract

The effects of amylose content on starch digestion rate and glycemic index (Gl) of dried rice
noodles were investigated. The levels of amylose in the mixed flours for rice noodle production (rice
flours mixed with tapioca starch) were manipulated by adding high amylose-modified starch 5, 10,
15, 20 and 25% respectively. The noodles were produced from the mixed flours. It was found that
starch digestion rate and consequently Gl values of the products decreased as amylose contents
increased. The Gl values reduced from 79.0 (control sample) to 73.2, 74.6, 69.6, 66.6 and 71.7
respectively. However, amylose also affected on the texture of rice noodles as it reduced the tensile
strength of the noodles. Sensory evaluation found that panelists gave the highest overall acceptance
for the sample with 15% increase of amylose.
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ragilnALangy Inelannzgiaesaalsaunvan (Hu et al., 2004; Jaisut et al., 2008; Jenkins et al.,
1981; Miller et al., 1992)
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wilasiudrdendsludndon 70:30  Tnathwin (Angrsunsgauvedisy)  lHannisuanuiland
e luiasnanariall douuiladnulsuaiilaagalfiain National Starch (Thailand) Co., Ltd.
23859
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2.3 AanzsimnBunaann i aluiaedalne 1433 Amyloglucosidase/Ol-amylase Method RNNA3
N1MTFIU AOAC 996.11 (2000) Tmeldtanaaauann Megzyme International (Ireland)
2.4 AATEiEnINNstatan15TazaaunadAaninseiaaan151 1438 rapid in-vitro enzymatic digestion
assay (Sopade and Gidley,2009) el annnslunminueaaunaAdASFsENnT 1
(Mahasukhonthachart et al., 2010)
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Table 1 Parameter of kinetics digestion and glycemic index (Gl)

DO
(9100 g Kx10”
Samples  dry starch) (min) Gl al, AVG,GI
control 10.30+0.10° 4.55+0.01° 71.6620.001° 86.39+0.004" 79.03+0.002°
5% 8.04+0.25" 4.68+0.02° 71.0540.20° 75.41£0.19° 73.2340.20°
10% 5.20+0.12° 6.84+0.16° 72.900.10° 76.33+0.00" 74.62+0.05
15% 5.75+0.08° 6.32+0.50° 68.07+0.34° 71.2240.65° 69.65+0.49°
20% 7.39+0.81° 3.36+0.05° 64.52+0.22° 68.70+0.17' 66.61+0.20'
25% 9.7040.34° 4.17+0.00" 69.60+0.01" 73.85+0.05" 71.72+0.03"

*' Different superscript letters within column indicate values are significant different at the level of p < 0.05

3. ArAuBumusenssRsIaduinftagasAILANLATgRINHn1sUFuTN e Taa uanelu
dl < Yo v 1 v 1 =S + QT dl a
217 1 TuaansandinlidnuealinAiaufinuniuse usspsresnaemgtazanadiaiunniueilag
PR o Py \ e o P’ o \ , o , A o a o o &
WNTYL widnaeiaazlladinanetin wituiesaegnady daeedreiinsdfuiuiniueilag lHAna
%088 10 NANAMNAIUNIUAWNALANTUENTes Talanuddaued Lu et al. (2011; 2009) l&vi1ns
Wndsnneilaaadllludoadaduioaimaannlifaetnaiuden hardness 493U wazAfldan

N A

v 1
finatingiiulsnneuiuan adhesiveness TNNANAARS

25.00 -

20.00 -

15.00 -
10.00
5.00
0.00 .

Tensile strength (g)

Figure 1 Tensile strength of control noodle and amylose contents as various level
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4. uannsnpaaunwilszamdniavresdidinasendniusiduicamaauandlunnsed 2 ananseuand
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Table 2 Sensory of control noodle and amylose contents as various levels

ns . . ns
Treatment Apparent Color Odor Viscosity Overall

ct 6.97+1.10° 7.30+0.95° 6.77+1.10 6.33+1.35 7.03+1.25%

5% 6.2021.49% 6.63£1.10° 6.3321.21 6.03£1.52 6.47+1.33%
10% 6.10£1.65% 6.231.41° 6.3321.27 5.60+1.85 6.37+1.22°
15% 6.3021.34% 6.47+1.10° 6.7320.94 6.47+1.28 7.1040.76°
20% 6.0021.55° 6.57+1.35° 6.87+1.01 6.30£1.51 6.701.14%
25% 5.93+1.41° 6.30£1.33° 6.37+1.27 6.27+1.53 6.50+1.25%

Data are mean = sd of 30 replication from panelist

€ Different superscript letters within column indicate values are significant different at the level of p < 0.05

Different superscript letters within column indicate values are non significant different at the level of p = 0.05
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