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Evaluation of in vitro function of high resistant starch rice

Naoko Fujita!, Yuko Hosaka', Misato Abe!, Haruka Nitta?, Michiru Hasebe?, Toru Wakui?

! Department of Biological Production, Faculty of Bioresource Sciences, Akita Prefectural University

2 Ogata Village Akitakomachi Rice Producers Co., Ltd.

Resistant starch (RS) is defined as a starch product that resists digestion as it passes through the small intestine. Since RS is thought to be similar
to the dietary fiber with low caloric functionalities, foods with a high RS level are expected to perform as functional foods. We found mutant rice
lines with a high level of RS and developed practical high RS rice lines by back-crossing with elite rice cultivars. In this study, we evaluated the
function of high RS rice processed foods such as steamed rice, rice flour, and rice gel, through in vitro experiments using the high-RS rice line
“A6,” which will be registered in 2019. The RS value of mashed steamed rice was lower than that of non-mashed steamed rice. The RS value of
AG6 rice flour had a much smaller value than steamed rice. However, A6 rice gel and saccharified liquid, which was digested with a hydrolase of

A6 rice gel, maintained high RS values. These results suggested that it will be possible to develop high RS functional foods using A6 rice gel.
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