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Abstract

The effect of acetylation of milled rice of selattdce varieties viz. TDK8 and DG on their
physicochemical properties was investigated aecbfit acetic anhydride concentrations (1 -7 g
per 100 g of milled rice samples in 225 mL of wat&esults showed that the intact starch of
milled grains of both selected verities could bet@ated (Acetyl % for TDK8 = 2.81 and for
DG = 0.89) even with 1 g of acetic anhydride. X-tafyraction patterns showed that acetylation
resulted in reduced crystallinity. Acetylation riéed in reduced peak and final viscosities and
gel strength, particularly in glutinous (TDK 8) amen-glutinous (DG) rice. Thermal study
showed acetylation resulted in reduced thermalsitian temperatures and enthalpy of both
varieties. Although the increase in retrogradatitermal temperatures was observed, the amount
of retrograded starch was decreased in both vesiefrurthermore, the texture of cooked
acetylated grains was less hard and more adhégivgro digestion showed significant decrease
in Gl possibly due to structural changes in thaveastarch during acetylation. These findings
suggest a good potential of applying acetic anllgdrpre-treatments in rice processing,
especially glutinous varieties to control the haskand maintain the stickiness properties of

rice.
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List of abbreviations
AAj 0 g of acetic anhydride per 100 g of milled ricaigs in 225 mL of water

AA; 1 g of acetic anhydride per 100 g of milled mgains in 225 mL of water

AA3 3 g of acetic anhydride per 100 g of milled mrains in 225 mL of water



ISIf)rticles el Y 20 6La5 s 3l OISl ¥
Olpl (pawasd DYl gz 5o Ve 00 Az 5 ddes 36kl Ol ¥/
auass daz 3 Gl Gy V

Wi Ol3a 9 £aoge o I rals 9oy T 55 g OISl V/

s ,a Jol domieo ¥ O, 55l 0lsel v/

ol guae sla oLl Al b ,mml csls p oKl V7

N s ls 5l e i (560 sglils V7

Sl 5,:K8) Kiadigh o Sl (5300 0,00 b 25 ol Sleiiy ¥/


https://isiarticles.com/article/136883

