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Abstract: Objective: To explore the relationship between func-
tional properties of rice glutelin fibril aggregates (RGFAs) solu-

tion formed by different storage and heating time. Methods: The
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RGFAs samples were prepared by heating rice glutelin (RG) at
85 °C and pH 2.0 for 2~15 h, and stored at 4 °C for 1 day and 4
days, respectively. The surface hydrophobicity, emulsifying
property, shear viscosity of RGFAs samples as well as the gelati-
nization characteristics and hydrolysis rate of the mixture of RG-
FAs and starch were measured. Results; After storage at 4 °C for
4 days. the emulsifying properties were significantly improved.
The surface hydrophobicity of RGFAs solution formed by heat
treatment for 2~ 10 h decreased significantly (P <0.05), while
the surface hydrophobicity of RGFAs solution formed after 15 h
of heat treatment did not change significantly (P>>0.05), and the
shear viscosity of 15 h-RGFAs solution decreased. The gelatiniza-
tion temperature of the mixture of starch and 2 h-RGFAs stored
for 1 day was the lowest (83.98+0.08) ‘C, and the hydrolysis
rate of the mixture of starch and RGFAs samples stored for 1 day
was lower than that of other samples. Conclusion: The inhibition
of wheat starch hydrolysis by RGFAs samples stored for 1 day
was better than that by RGFAs samples stored for 4 days.
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Figure 1 Surface hydrophobicity of rice glutelin fibril ag-

gregates after storage for 1 and 4 days
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Figure 4 Gelatinization curve ofthe mixture of RG/RG-

FAs and wheat starch mixture
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Table 1 Pasting characteristic parameters of the mixtures of rice glutelin fibril aggregates and wheat starch

R WEMEZEE/ (mPa » ) KRAFE/(mPa ) Jiff{H/(mPa+s) A/ (mPa-s) FEFHE/(mPa+s) MifLiRE/C
INEE TERY 2 583.0047.00° 1 806.33423.07¢ 776.67+4.16° 2 582.3346.03% 779.67£7.64¢ 79.2340.10¢
RG-TEH# 1 998.00+40.15" 1 371.67+37.90" 626.3342.524 1 888.67+37.69" 518.0040.58" 82.57+0.51¢
DAY1-2 h-3E#} 1 513.00£8.19¢ 799.33427.74¢ 713.67419.14° 1 223.00£23.52¢ 420.0043.61¢ 83.9840.08"
DAY1-6 h-JE# 1479.67+2.52¢4 768.00+2.654 711.6745.03" 1 180.33+15.57¢ 411.67413.05¢  85.08+0.38"
DAY4-2 h-JEH 1 503.00£17.69¢ 832.3349.29¢ 670.67+8.54¢ 1226.33+£1.53¢ 395.67£7.51¢ 84.80+0.06"
DAY4-6 h-JE#y 1 462.00+11.144 744.67+£4.73¢ 717.3342.52° 1 164.33+8.08¢ 420.3343.51¢ 84.82+0.10°

T DAYLRENFAKECA 1 d. DAY RERIBRECH 4 ds BF1/NE TR R R 28 57 8.3 (P<C0.05),
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Figure 5 Fitting curve of in vitro digestibility of rice glu-

telin fibril aggregates-wheat starch
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