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Hot-water soluble on Waxy Black Rice and Waxy Rice Flours
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The study was investigated hot-water soluble on waxy black and waxy rice flours according to gelatinization
temperatures and heating time. The hot-water soluble contents of both samples were increased during heating time
at 90°C. The waxy black and waxy rice flours solutions according to gelatinization temperatures (80°C, 90°C, 95°C
and 98°C) were heated for 10, 20 and 30 min. Determination of elution patterns of rice flours was used by
Sepharose CL-2B column. As a result, the elution patterns were eluted the most in void volume (V,) and the elution
patterns of the hot-water solubles were increased according to heating time and gelatinization temperatures.
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Fig. 1. Relationship between hot water soluble and heating time
of waxy brown rice flours at 90°C.
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Fig. 2. Elution porfiles on Sepharose CL-2B column of hot
water soluble of waxy black rice flours at various

temperatures.
A; 80°C, B; 90°C, C; 95°C, D; 98°C.
— 10 min, - * - 20 min, *-++++ 30 min.
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Fig. 3. Elution porfiles on Sepharose CL-2B column of hot
water soluble of waxy rice flours at various temperatures.

A; 80°C, B; 90°C, C; 95°C, D; 98°C.

— 10 min, - + - 20 min, *----* 30 min.
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