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RESULTS 
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Table 1. Starch digestibility of raw and cooked samples of native and irradiated starch of two rice cultivars.                           
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Table 2. Total dietary fiber content (% dry basis) and instrumental color of native and irradiated starch of two rice cultivars. 
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Table 3. Water absorption index (WAI), water solubility index (WSI) and syneresis of native and irradiated starch of two rice cultivars.
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Table 4. Swelling factor and amylose leaching of native and irradiated starch of two rice cultivars. 
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DISCUSSION 

Starch digestibility and total dietary fiber 

Fig. 2. RVA pasting profile of aqueous slurry (9.2%) of native and
irradiated starch of two rice cultivars. 

Fig. 1. Swelling factor of granules in the aqueous slurry (2%) and amylose leaching of granules in the aqueous slurry (2%) of native and
irradiated starch of two rice cultivars. 
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Table 5. Peak viscosity, breakdown and final viscosity of native and irradiated starch of two rice cultivars.
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Table 6. Setback, pasting temperature and gel firmness of native and irradiated starch of two rice cultivars.
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