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Influence of Amylose Content in Rice on Its Properties
and the Quality of Rice Products

WANG Pengyu, HE Yinyuan, GAO Man, XU Yue, YANG Yang, XU Xinyu, WANG Bing,
ZHANG Guang, MA Chunmin’, ZHANG Na’

(College of Food Science and Engineering, Harbin University of Commerce, Harbin 150028, China)

Abstract: The content of amylose is a key factor determining the properties of rice and the quality of rice products. This
article systematically reviews the structure of starch in rice, with a focus on exploring the effects of amylose content on the
physicochemical properties of rice gelatinization, aging, rheology, digestion, and swelling to systematically elucidate the
relationship between amylose content and rice properties and product quality. This paper summarizes its impact on the
quality of various rice products such as rice, rice noodles, and rice bread. And then, the development direction of research
related to rice amylose is predicted. It is pointed out that future research on rice starch should focus on the fine structural
analysis of linear and branched starch, as well as the development of intelligent regulation technology. This article provides
theoretical support for improving the quality of rice and rice products.
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Fig.1 Molecular formula and 3D spatial structure of amylose!
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Fig.2 Molecular formula and 3D spatial structure of amy-
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lopectin (a) and its branched structure (b)**"
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Fig.3 Mechanism of the effect of amylose on the pasting
properties of rice paste!®”
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Fig.4 Schematic of the inferred swelling of waxy starch
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granules in wate
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Table 1 Influence of amylose content in rice products on their quality under different processing methods
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