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Studies on gelatinization properties of extruded rice with coarse grains
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Abstract; In this study, extruded reconstituted rice was prepared
by using extrusion processing technology, using aging early indica
rice flour as the main raw material, with coarse grains such as
buckwheat, barley, quinoa, chickpea, oat bran . The RVA rapid
viscosity analyzer was used as the research Means to explore the
effects of different coarse grains, and their different additions
0%, 5%, 10%, 15%, 20%, 25%) on the gelatinization char-

acteristics of recombinant rice. The results showed that when the
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amount of oat bran added was greater than 15%, the oat bran
and quinoa and barley could significantly increase the peak viscos-
ity of the reconstituted rice (P<C0.05). The small amount of oat
bran and buckwheat and chickpeas can significantly reduce. Peak
viscosity of recombinant rice (P<C0.05); The addition of quinoa,
buckwheat, and barley increased the valley viscosity of the recon-
stituted rice significantly (P<C0.05), and the addition of oat bran
and chickpeas significantly reduced the valley viscosity of the re-
constituted rice (P<C0.05); Buckwheat, barley. quinoa, and oat
bran added more than 20% can significantly increase the final vis-
cosity of the reconstituted rice (P < 0.05), and the small
additions of oat bran and chickpea can significantly reduce the re-
combination. The final viscosity of the rice (P<C0.05); Oat bran,
added more than 20% barley, added more than 15% quinoa can
significantly increase the attenuation value of recombinant rice
(P<C0.05). Chickpeas, buckwheat and small amounts of barley
and quinoa wheat could significantly reduce the attenuation value
of recombinant rice (P<C0.05). The addition of five kinds of
coarse grains all significantly increased the regeneration value of
recombinant rice (P<C0.05).

Keywords : buckwheat; highland barley; quinoa; chickpeas; oat bran;

coarse grains; extruded recombinant rice; gelatinization characteristics
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Table 1 Contents of basic components in of raw materials
g/100 g

FE i SE R H A i £ £ 4
Ji KK 76.73+0.78 8.20+0.32 1.8240.23
M Bk i 37.11+0.67  14.86+0.45 21.6040.33
BT 65.49+1.43  13.5740.76 4.3840.98
#HF 56.8640.63  15.164:0.98 10.16421.04
HH 58.25+1.12 12.944+1.11 12.9441.21
JEE W 39.6140.38  26.48+1.09 16.72+0.99
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Figure 1  Effects of different additions of coarse grains

on peak viscosity of reconstituted rice
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Figure 2 Effects of different additions of coarse grains

on the trough viscosity of reconstituted rice
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Figure 3 Effects of different additions of coarse grains

on the final viscosity of reconstituted rice
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Figure 4  Effects of different additions of coarse grains

on the breakdown value of reconstituted rice
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Figure 5 Effects of different additions of coarse grains

on the set-back value of reconstituted rice
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