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Effects of the ratio of refined white rice and brown rice

on the quality of compounded rice flour
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Abstract: Objective: This study aimed to optimize the compoun-
ding ratio of compounded brown rice flour. Methods: The effects
of different ratios on the quality of compounded brown rice flour
were analyzed by mixing refined white rice and brown rice (10 :
0,8:2,6:4,4:6,2:8,0:10), and the optimal ratios were
obtained by using the flushing properties, gelatinization charac-
teristics, rheological properties, thermal properties, and in vitro
digestibility as indicators. Results;: With the increase of brown
rice content, the peak viscosity, valley viscosity and final
viscosity of compounded brown rice flour gradually decreased,
and the initial gelatinization temperature, peak temperature and
end gelatinization temperature all reduced, while the water solu-
bility and solubility of rice flour decreased and the digestibility

improved. Conclusion: The best quality of compounded brown
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rice flour was obtained when the mass ratio of compounded
refined white rice and brown rice flour was 2 * 8.
Keywords: compounded brown rice flour; rheological properties;

compounding ratio; quality characteristics
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Table 1 Effects of different ratios on the reconstituabili-
ty of compounded brown rice flour

Mg ek gk W fRIE/ % i/ %
10: 0 48.6240.522 0.41£0.03%
812 46.3840.43" 0.34+0.06"
64 45.7440.50¢ 0.25+0.03¢
4:6 43.5840.534 0.2140.02¢
28 42.9140.48¢ 0.18+0.03¢
0:10 37.38+0.45¢ 0.13£0.02f

T A B TR AN [ 228 4 ) 22 7 Wk 2 (P <C0.05) .
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Table 2 Effects of different ratios on the gelatinization characteristics of compounded brown rice flour

mggk P ompp  WEEEEE/(Pa+s) BIHEHE/(Pa- s TUHAE/ (Pass)  FAEE/(Pa - s [a] A= {8 / (Pa + )
10: 0 541.214+1.612 485.56+1.43* 49.8640.63" 038.2343.65% 356.14+1.23P
8:2 414.154+1.54" 364.13+1.38" 51.4640.72¢ 719.124+2.99" 398.01+1.12¢
64 403.2141.59¢ 343.22+1.154 53.1340.54¢ 665.324+2.25¢ 454,77+1.31*
4:6 394.92+1.234 348.444+1.33¢ 57.5140.69° 656.1242.754 306.63+1.124
2:8 389.3341.22¢ 339.134+1.21¢ 51.1640.624 644.56+2.83¢ 295.64+1.21°
0:10 374.88+1.171 313.45+1.141 62.0140.61% 610.1242.74f 309.274+1.09¢
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Effects of different ratios on the rheological properties of compounded brown rice flour
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Figure 2 Effects of different ratios on the thermal prop-
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erties of compounded brown rice flour
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Table 3 Effects of different proportions on external di-

gestibility of complex brown rice powder

Mgk Mk RDS/ % SDS/ % RS/ %
10: 0 64.22+0.61 28.43+0.31¢ 7.3540.22¢
8:2 62.07+0.69" 29.0940.284 8.84+0.364
624 60.19+0.53¢ 30.45+0.28¢ 9.3640.38¢
4:6 59.8340.484 30.5840.230 9.5940.13°
2:38 58.484:0.55¢  31.2240.33*  10.304-0.19¢
0:10 58.43+0.55¢ 31.26+£0.25*  10.31+£0.22%
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