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Abstract

Rice is the staple food of over half of the world’s population and is the predominant carbohydrate source
which upon digestion yield glucose as the end product. Therefore, the rate of digestion and absorption is
an important factor for consumers, especially for diabetic patients. The objective in this study was to determine
amylose content and the rate of starch digestion (glycemic index) using in vitro rapidly available glucose (RAG).
The correlations between RAG and percent amylose and ratio of amylose/amylopectin in 31 landrace rice
varieties were also evaluated. It was found that amylose content ranged from 21.7 to 36.0% in non-sticky rice and
7.4 to 12.0% in sticky rice. The RAG among non-sticky landrace rice varieties ranged from 12.49 - 26.00 and
16.01 - 29.82 g/100g in cooked brown and polished rice, respectively. Whereas, the RAG of most cooked sticky
landrace rice varieties was > 19.37 g/100g. The RAG was correlated negatively (p<0.001) with amylose content
and amylose/amylopectin ratio in both polished rice (r = -0.480, -0.482) and brown rice (r = -0.594, -0.587). In the
present study, it was found that khaw jao dang and mali-dang varieties showed the lowest RAG values which
might be recommended for dietary management of diabetic patients and consumers. Moreover, in vitro data
could be used as the screening tools for selecting the best rice varieties for further study of glycemic index

in human.
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v v %
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v = v %
PN1AINZALAY (A1LRN) 13.85 19.73 8.15 7.78
v a v %
g1q1aua (I19L80) 18.20 19.75 8.00 6.29
v v b %
P19UAN (U1L’1) 19.39 23.53 5.30 3.42
v A v %
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2 A | v v
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s o | ~
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F19119198 (@qiutien) 20.54 22.28 6.54 3.58
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RAG: 8ndauseningiaillaaiaziadlainnsu -0.587 0.001
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