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Abstract
The physicochemical properties, swelling power, solubility, and digestibility of flour 
from four rice varieties (black, brown, white, and waxy rice flour) were analyzed. The 
results showed that the black and brown rice had high- amylose percentage (21.8% 
and 20.5%), a relatively low percentage of starch content (68.1% and 79.1%), and 
lower swelling power (6.6% and 7.6%) and solubility (13.5% and 15.7%), respectively. 
Waxy rice flour attributed to lower gelatinization temperatures and higher enthalpy 
values. Meanwhile, the brown, black, and white rice showed higher gelatinization 
temperature and lower enthalpy value. The black and brown rice flour exhibited lower 
pasting and viscosity values as compared to waxy rice flour. The results showed that 
all rice flour had an A- type X- ray diffraction pattern, and after cooking all rice flour 
showed V- type polymorphs except waxy rice flour. Brown and black rice flour after 
cooking have lower digestion rate than white rice and waxy rice flour, probably due 
to its lower expansion and solubility rates, and higher gelatinization temperature.
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1  | INTRODUC TION

Rice is a major source of energy that is consumed as a staple food 
throughout the world, especially in Asia. As rice flour is gluten- free, 
therefore, it is recommended to make gluten- free food products 
(Mbanjo et al., 2020). Several commercial gluten- free products such 
as bread, noodles, and cakes are made from white rice due to effec-
tive economical raw material (Mun & Shin, 2018). The consumption 
of white rice and its products increases the risks of diabetes and 
metabolic diseases (An et al., 2016; Thiranusornkij et al., 2018). As 
the diabetic's prevalence is increasing in the world, therefore, the 
glycemic index needs to be reduced in rice- based food products by 
screening the rice varieties with low starch digestibility (Klunklin & 
Savage, 2018; Wang et al., 2017).

In recent times, dark- colored rice has developed as a potential 
functional food due to its nutritional and phytochemical composi-
tion (anthocyanins, carotenoids, flavones, flavonols, and γ- oryzanols) 
(Pereira- Caro et al., 2013; Thiranusornkij et al., 2018). Brown rice con-
tains a higher amount of nutrients than white rice due to the presence 
of higher contents of protein, minerals, and dietary fiber, which show 
a positive impact on human health such as reduced risks of cancer, 
cardiovascular disease, and type 2 diabetes (Liu, 2007). Similarly, black 
rice is consumed in Asia, particularly in China due to its nutritional 
value, color, and unique flavor aspects. Anthocyanin pigments are re-
sponsible for black color. Black rice is used in many food products as 
a coloring agent and functional food due to its high phenolic contents 
(Bolea & Vizireanu, 2017). Moreover, black rice decreases the risk of 
diseases associated with chronic inflammation and acts as an anti- 
allergic and anti- inflammatory food component (Dhital et al., 2015).

Amylose is one of the key components that may influence the 
physiochemical properties and digestibility of rice. Rice varieties 
high in amylose content helped to reduce the level of glucose and 
slower the activity of the human gastrointestinal tract as compared 
to low- amylose rice varieties (Denardin et al., 2012; Frei et al., 2003). 
Besides amylose content, several other factors that influence the 
physiochemical characteristics and digestibility of rice flour are pro-
cessing techniques, rice varieties, structure, granule size, and their 
composition such as amylopectin, protein, and lipid contents (Lin 
et al., 2011; Yu et al., 2012; Zhu et al., 2011).

In this context, numerous studies have been conducted, but 
most of the work was done on Indica, Japonica, and Waxy variet-
ies. Due to limitations, there is a need to study the physicochemical, 
structural properties, and digestibility of other rice varieties. In the 
present study, four varieties of rice flour (i.e., white rice, black rice, 
brown rice, and waxy rice) were selected to investigate its solubility, 
swelling power, and thermal and enzymatic hydrolysis properties.

2  | MATERIAL S AND METHODS

2.1 | Reagents and raw materials

Four commercial brand rice varieties were purchased from the local 
market of Guangzhou, China. Black rice and brown rice were from 

Posh Brand, and white rice was from the Xiguyuanji brand, whereas, 
white waxy rice was from the Blue wheel brand. Megazyme assay kits 
were used to analyze total starch content (Megazyme International 
Ltd. Co.). All chemicals used for analysis were of analytical grade.

2.2 | Rice flour formulation

All samples were ground into a powder with a hammer mill (Miller 
6850). Then, the samples were passed through a sieve (100- mesh). 
Samples were stored in a plastic bag before analysis.

2.3 | Chemical composition analysis

The iodine colorimetric method was used to determine the amyl-
ose portion of ground samples with minor modifications (Ratnayake 
et al., 2001). The fat and protein content of rice flour samples were 
analyzed by adopting standard methods defined by AOAC (2002).

2.4 | X- ray diffraction (XRD)

The X- ray diffractometer (40 KV, 40 mA) operating with Cu Kα ra-
diation (λ = 0.154 nm) was used (Rigaku). All samples of flour taken 
for analysis were cooked at a temperature of 90°C for 30 min. Then, 
the cooked samples were placed in the freeze- dryer for drying and 
further ground. Both the freeze- dried and raw samples were tightly 
packed in a glass cell of rectangular shape and placed for scan-
ning ranged between 4 and 35° 2θ angle at a rate of 2°/min (Shi 
et al., 2017). For relative crystallinity, peak Fit software was used 
and measured as crystalline peak area/total diffraction ratio (Systat 
Software Inc., Version 4.0).

2.5 | Gelatinization properties

Sample of rice flour (3 mg, db) with 70%, w/w deionized water was 
scanned with the help of a differential scanning calorimeter (DSC- 
8000, Perkin- Elmer) at the temperature of 30 to 150°C at 10°C/
min rate in a pan made up of stainless steel (Zhang et al., 2012). The 
sealed pan was left overnight to equilibrate the samples. Peak (Tp), 
onset (To), enthalpy of gelatinization (∆H), and conclusion (Tc) were 
taken with the help of software provided with the DSC instrument 
(DSC- 8000, Perkin- Elmer).

2.6 | Pasting parameters

To make the total weight of 100 g (6% dry starch, w/w), each sample 
of flour (6 g, db) was put up with deionized water; then, a sample 
of accurate weight was analyzed by Brabender Viso-  amylograph 
at 95°C (1.5°C/min) heat and after this was cooled to 50°C (1.5°C/
min). Final viscosity (FV), peak viscosity (PV), and hot paste viscosity 
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(HPV) were obtained from Brabender profiles. Breakdown (BD) and 
set back (SBV) viscosity were measured by software supplied with 
the instrument.

2.7 | Swelling power (SP) and solubility (S)

Swelling power (SP) and solubility (S) were examined according to pre-
vious procedure with slight modifications (Adebooye & Singh, 2008; 
Li & Yeh, 2001). According to this method, about 500 mg sample was 
cooked with 20 ml water at 90°C for 30 min. Then, a solution was 
set to be cooled and centrifuged (2,600 g) for 15 min. The superna-
tant was gradually poured into a tube, and the resulted residue was 
measured to determine swelling power. The supernatant was shifted 
to glass and boiled for evaporation. Afterward, a sample was dried 
to a constant weight at 105°C temperature and weighed. Swelling 
power (SP) and solubility (S) were assessed by using the following 
equations.

where Wt: the weight of wet sediment; Wr: the weight of dried super-
natant; W: the weight of a sample.

2.8 | Starch digestion

With little adaption in the previously used method, in vitro starch 
digestion was done (Butterworth et al., 2012). With phosphate sa-
line buffer (15 ml), a sample of flour (∼50 mg, dry basis) was cooked 
at the temperature of 90°C for 30 min, and constant mixing was 
done and after that was placed for cooling to 37°C before the ad-
dition of enzyme (α- amylase) solution (3.5 units). At each time in-
terval up to 120 min, an aliquot (300 µl) was mixed with ice- cold 
Na2CO3 solution (0.5 M, 1,200 µl) to stop unwanted reactions and 
centrifuged (4,000 g) for 5 min to remove an undigested portion of 
starch. Maltose equivalent level was determined by using PAHBAH 
assay (Para- hydroxybenzoic acid hydrazide) (H9882, Sigma) (Moretti 
& Thorson, 2008). Maltose equivalent was calculated in percentage 
by using the following formula.

Kinetic profiles of starch digestion were fixed with a first- order 
equation of Log of slope (LOS) analysis (Butterworth et al., 2012).

In this equation, digestion time in minutes was represented by t 
and C is the concentration of digested starch at the time of incuba-
tion t, C∞ is representative of digestion at time of infinity, and K is a 
constant rate (min−1). The plot of ln (dC/dt) against digestion time t 
is intellectually linear with a slope of −k, and the C can be calculated 
from the intercept of the equation and slope k.

2.9 | Statistical analysis

Significance difference and mean value were analyzed by using the 
least significant difference (LSD) with the help of SPSS 18.0 statisti-
cal software (SPSS, Inc.). The significance level was .05.

3  | RESULTS AND DISCUSSION

3.1 | Chemical composition

The protein, fat, amylose, and total starch contents of rice flour 
are shown in Table 1. The protein content of flour samples ranged 
from 6.8% to 8.4% was found to be higher in black rice flour (8.4%) 
than white rice flour (7.9%), waxy rice flour (6.9%), and brown rice 
flour (6.8%). The obtained values were comparable to those previ-
ously conducted study (Dhital et al., 2015). Moreover, different 
factors such as cultivar, environmental conditions, and processing 
parameters significantly affect protein content (Dhital et al., 2015). 
The fat contents of all rice flour samples were ranged from 1.3% 
to 3.5% (Table 1), and the highest value was observed in brown 
and black rice (3.5% and 3.2% respectively). Physicochemical, 
rheological, and nutritional properties of starch- based materi-
als are significantly affected by amylose. In all rice flour, amylose 
contents were observed in a range from 3.0% to 21.8% (Table 1). 

The waxy rice flour showed significantly lower amylose content 
than brown, black, and white rice flour. Based on amylose con-
tent, rice is categorized as a high- , intermediate- , and low- amylose 
rice. Black, brown, and white rice were considered as intermediate 
while waxy as low- amylose rice. Results of amylose content are 

(1)Swelling power (SP) =
Wt

(W −Wr )

(2)Solubility (S ) =
Wr

W
× 100%

(3)Maltose equivalent released =
Total weight of equivalent maltose in supernatant

Dry weight of starch
× 100%

(4)ln

(

dC

dt

)

= ln (C∞k ) − kt

TA B L E  1   Chemical composition of rice flours

Samples Amylose (%) Protein (%) Fat (%)
Total starch 
(%)

Brown rice 20.5 ± 0.1b 6.8 ± 0.5a 3.5 ± 0.4c 79.1 ± 2.1b

Black rice 21.8 ± 0.4c 8.4 ± 0.3b 3.2 ± 0.3c 68.1 ± 0.2a

White rice 20.1 ± 0.6b 7.9 ± 0.2b 2.5 ± 0.1b 82.3 ± 0.6c

Waxy rice 3.0 ± 0.6a 6.9 ± 0.4a 1.3 ± 0.2a 85.3 ± 0.2d

Note: Data within the same column with the same letters are 
nonsignificant (p < .05).
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in line with previous findings (Dhital et al., 2015; Mir et al., 2013). 
Moreover, the amylose has affected the texture of cooked rice 
(Li et al., 2016). Total starch contents in rice flour samples were 
ranged from 68.1% to 85.3%, and flour from waxy rice contained 
more starch as compared to the other rice flours (Table 1). These 
results of total starch are consistent with the previous studies on 
rice flour (Dhital et al., 2015; Lu et al., 2009).

3.2 | X- ray diffraction (XRD)

The native rice flour exhibited a clear A- type diffraction pattern 
with a strong reflection peak at 2θ = 15.0° and 23.0° and an unre-
solved doublet at ca. 17.0° and 18.2° 2θ (Figure 1a). The results of 
this parameter are consistent with the previously stated report (Zhu 
et al., 2011), who reported the waxy rice (3.0%) and intermediate- 
amylose rice (20.1%– 21.8%) had the same A- type diffraction pat-
tern at 15.0°, unresolved doublet at 17.0° and 18.2°. The degree 
of relative crystallinity for all rice samples was varied from 24.5% 
to 33.3%. The waxy rice flour (33.3%) displayed higher crystallinity 

as compared to brown, black, and white rice flours (26.9%, 25.8%, 
and 24.5% respectively). The lower crystallinity value of black rice 
was due to the presence of naturally occurring pigments, that is, 
anthocyanin. Furthermore, it has been stated that lower crystallin-
ity in rice is due to the higher amylose content (Chung et al., 2011). 
It has also been described that the presence of nonstarch compo-
nents affected the structure and crystallinity of rice flours (Ibáñez 
et al., 2007).

Figure 1b shows the degree of crystallinity of cooked samples at 
90°C for 30 min. It is evident from the figure that the crystallinity 
value of all rice flour samples was decreased by cooking. The lowest 
value was detected in the waxy rice flour sample (1.0%), whereas the 
highest value was observed in brown rice flour samples (4.8%). All 
flour samples were gelatinized after heating at 90°C and the typical 
A- type diffraction patterns in all samples vanished. Also, as shown in 
Figure 1b, all X- ray diffractograms in cooked rice samples displayed 
two weak peaks at 13 and 20°C that were more prominent as com-
pared to raw flours and can be attributed to Vh- type amylose– lipid 
complexes. These results were consistent with our previous study 
(Farooq et al., 2018). However, the pattern of cooked waxy flour 
displayed no peak for the amylose– lipid complex due to the lack of 
amylose content.

3.3 | Gelatinization properties

Two distinct peaks were observed in all rice flour samples; peak I is 
attributed to the melting of the double helix while peak II indicates 
the complex formation between amylose and lipids. The onset (To), 
peak (Tp), and conclusion (Tc) gelatinization temperatures and gelati-
nization enthalpy (∆H) varied significantly. The gelatinization tem-
peratures of all rice flour were varied from 69.4 to 73.0°C for onset 
temperature; 76.0 to 81.4°C for peak temperature; and from 80.9 
to 88.7°C for conclusion temperature. Brown rice flour displayed a 
higher onset temperature (To = 73.0°C) than black and white rice 
flours (71.0 and 72.3°C, respectively). It is evident from data that 
To peak increases with the increase in amylose content. Also, waxy 
rice flour displayed lower To temperature as compared to nonwaxy 
rice flours. The lower gelatinization temperature in waxy rice flour 
as compared to nonwaxy one was attributed to the more crystalline 
region and lower gelatinization temperature (Cooke & Gidley, 1992). 
Gelatinization parameters are also influenced by the size of gran-
ules, molecular structure (double- helical structure), and crystallinity 
(Wang et al., 2010). The gelatinization enthalpy (∆Hg) of waxy rice 
flour (9.9 J/g) was higher than brown, black, and white rice flours 
(6.9, 3.9, and 6.3 J/g). It is due to the lower gelatinization tempera-
ture, and enthalpy value increased with decreasing amylose content 
(Biliaderis et al., 1986). Moreover, the higher gelatinization tempera-
ture and lower enthalpy value in nonwaxy rice flour are also linked 
with lower swelling power and solubility (Table 2). Furthermore, an 
intact cell wall in brown and black rice flour can also be responsible 
for lowering the ∆H value by retarding the water movement in the 
starch granules.

F I G U R E  1   Relative crystallinity (%) and crystalline peaks of rice 
flours (a) raw rice flour (b). Freeze- dried cooked sample
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The second endotherm, corresponding to the dissociation of the 
amylose– lipid complex, was only detectable in brown, black, and 
white rice flours. Values of To, Tp, and Tc for the second endotherm 
were between 101.2 and 105.2°C, 104.4 and 111.0°C, and 106.3 
and 113.3°C respectively, whereas no amylose– lipid complex peak 
was noticed in waxy rice flour due to lack of amylose. Brown and 
black rice flour displayed higher enthalpy values for the amylose– 
lipid complex dissociation peak as compared to white rice flours due 
to their relatively higher amylose content (Table 1).

3.4 | Pasting parameters

The pasting parameters of rice flour samples are displayed in Table 3 
and Figure 2. The pasting parameters of rice flour show its pasting 
performance during cooking and cooling. Peak viscosity (PV) reflects 
the swelling ability of starch during heating. Waxy rice flour exhib-
ited higher PV (96 BU) (Table 3), which indicates that waxy rice flour 
requires less energy for cooking due to high- amylopectin content 
and low- amylose content. Black, brown, and white rice flour exhib-
ited lower pasting and viscosity values. The differences in the past-
ing and viscosity values among the rice flour samples were because 
of the divergence in the content of amylose. Accordingly, black, 
brown, and white rice flour showed significantly low peak viscos-
ity, hot paste viscosity (HPV), and final viscosity (FV); however, it 
provides higher setback viscosity (SBV). It was due to the presence 
of other nonstarch factors such as protein and lipids, which affected 
the pasting properties of rice flour (Dautant et al., 2007). In our 
study, the highest pasting viscosity and lower set back was observed 
in waxy rice flour. It has been reported that amylose content is nega-
tively correlated with pasting viscosity and positively correlated 
with setback viscosity (Chao et al., 2014). The higher PV in waxy rice 
flour was attributed to the lower amylose content (Jane et al., 1999). 
Nonwaxy rice flour exhibited lower final viscosity (FV) and higher set 
back viscosity (SBV) as compared to waxy rice flour. It indicates the 
stability and retrogradation tendency of rice flour during storage. 
The pasting parameters of all rice flour are affected by the amylose 
content, amylopectin branch chain length, and other constituents. It 
has been postulated that higher swelling of granules is related to the 
amylopectin, whereas amylose and other constituents (e.g., lipids) 
restrict the granules to swell extensively (Mir & Bosco, 2014).

3.5 | Swelling power (SP) and solubility (S)

Heating starch in presence of water results in the production of 
viscous paste that is utilized in many commercial applications. The 
swelling power (SP) of all rice flour was ranged from 6.6 to 13.9 g/g, 
which is in line with previous findings (Yu et al., 2012). According 
to these findings, it was stated that the swelling power of rice flour 
depends on the nonstarch components (i.e., proteins and lipids or 
channels in rice flour granules) (Yu et al., 2012). According to these 
findings, it was stated that swelling properties of cereals starches 
were significantly related to the amount of amylopectin. When rice 
starch was being gelatinized, the change in hydrogen bonding and 
molecular structure results in the leaching of amylose content from 
starch. So, swelling power is significantly related to both amylose 
and amylopectin content. Moreover, the amylose– lipid complex re-
duced the charged molecules and inhibit the swelling of rice flour 
(Falade & Christopher, 2015).

The waxy rice flour displayed a significantly higher solubility 
(S) value (22.6%) as compared to the black, brown, and white rice 
flours (13.5%, 15.7%, and 17.6%, respectively). The solubility value 
was found lower in rice with high- amylose content than waxy rice 
flour due to its noneasily rupturing and more compact structure 
(Wani et al., 2012; Yu et al., 2012). Thus, the less compact structure 

TA B L E  2   Swelling power (SP) and solubility (S) of rice flours

Samples Swelling power (SP) (g/g)
Solubility 
(S) (%)

Brown rice 7.6 ± 0.5b 15.7 ± 0.3b

Black rice 6.6 ± 0.2a 13.5 ± 0.6a

White rice 8.9 ± 0.1c 17.6 ± 0.9c

Waxy rice 13.1 ± 1.1d 22.6 ± 1.0d

Note: Data within the same column with the same letters are 
nonsignificant (p < .05).

TA B L E  3   Pasting parameters of rice flours by using Brabendor- 
Visco Amylo Graph

Sample PV (BU) HPV FV (BU) SBV (BU)

Brown rice 43 ± 0.1a 42 ± 0.1b 104 ± 0.4b 63 ± 1.0c

Black rice 42 ± 1.2ab 38 ± 1.5a 79 ± 0.3a 40 ± 0.6b

White rice 61 ± 0.0c 61 ± 0.0c 122 ± 0.3c 61 ± 1.5c

Waxy rice 96 ± 0.0d 96 ± 0.0d 125 ± 0.3d 30 ± 0.5a

Note: Data within the same column with the same letters are 
nonsignificant (p < .05).

F I G U R E  2   Pasting parameters of rice flours by using Brabendor- 
Visco Amylo graph
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of waxy rice flour displayed relatively higher swelling power and 
solubility values. Furthermore, different factors such as amylose- 
to- amylopectin ratio, granule structure, rice starch distribution in 
granules, protein, and lipid contents influence the swelling power 
and solubility (Reddy et al., 2016; Yu et al., 2012).

3.6 | Starch digestion

The rate of starch digestion is enhanced by concentration, and 
type(s) of enzyme concentration and type(s) of an enzyme are re-
sponsible factors to speed up the rate of starch digestion (Warren 
et al., 2015). For example, both α- amylase (endo- acting) and amylo-
glucosidase (exo- acting) exhibit antagonistic effects in the digestion 
of cooked starches (Zhang et al., 2013). Consequently, the α- amylase 
enzyme was used to investigate the digestion rate of four rice va-
rieties in cooked form. The α- amylase activity conditions were set 
to attain a logarithmic digestion curve and to fit the first- order ki-
netics, which illustrates the logarithmic curves for all flour samples 
(Butterworth et al., 2012). The α- amylase activity depends on the 
nature of the starch substrate and the botanical origin of granules 
(Zhang et al., 2013).

As the first- order fit of digestion progress curves shown in 
Figure 3, the single rate coefficients and the digestion extents after 
2 hr of digestion are concise in Table 4. All rice flour samples showed 
a significant increase in the digestion rate after the first 30 min and 
a decrease in rate was observed after the extended time, whereas a 
lower rate of digestion was observed in nonwaxy rice flour samples. 
This is most likely because of the high- amylose content present in 
rice flour samples.

Brown rice and black rice flour showed a relatively low enzymatic 
digestion rate (Figure 3) as compared to white rice flour. The reason 
behind this is that the outer intact layer of brown rice and black rice 

reduces the enzymatic susceptibility of the enzyme. Different rice 
cultivars may have variations regarding the nature of starch, protein, 
and dietary fiber, so any change in their structure may influence the 
starch digestibility (An et al., 2016). Protein reduced starch digest-
ibility by limiting its rate of swelling and gelatinization (Klunklin & 
Savage, 2018). Black rice showed a significant decrease in starch 
digestibility due to having high protein contents. According to previ-
ous studies, black and purple rice showed lower digestibility due to 
the presence of phenolics (An et al., 2016; Klunklin & Savage, 2018). 
Moreover, enzymatic digestion of rice flour is also exaggerated by 
other factors like particle size, crystalline structure, surface pores, 
the degree of polymerization (DP), nonstarch components (e.g., 
proteins, fats, ash, and fibers), interactions of nonstarch with starch 
components, and amylose– amylopectin ratio (Mahasukhonthachat 
et al., 2010). When four rice varieties were compared, waxy rice 
flour samples gave higher k values and released more reducing sug-
ars than brown, black, and white rice flours samples, representing 
that waxy rice showed fast digestion as compared to nonwaxy rice. 
This is probably related to their higher swelling power, solubility 
(Table 5), and higher pasting properties (Table 2) of waxy rice flour, 
as compared to nonwaxy rice flour, which makes it more susceptible 
to enzymatic digestion.

4  | CONCLUSIONS

Differences were found in the chemical composition, physicochemi-
cal and functional properties, and digestibility of four rice varieties. 
The research indicated that black rice had higher amylose, protein, 
and fat content along with lower starch content as compared to the 
brown, white, and waxy rice flour. Brown, black, and white rice had 
higher To and Tc and lower ∆H that may be due to higher amylose 
content than waxy rice flour. All rice flour exhibited an A- type X- ray 
diffraction pattern. Black and brown rice showed significantly lower 
digestibility than white and waxy rice flour. This study revealed that 
brown and black rice flour could be an effective alternative in differ-
ent food formulations due to their low starch digestibility, low swell-
ing power and solubility, high- amylose content, and higher amount 
of nonstarch components.

F I G U R E  3   LOS digestion plots from cooked rice flours
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TA B L E  4   Mean values of digestion rate coefficient (k, min−1) and 
reducing sugar released extent after 2 hr of digestion of rice flour in 
cooked forms

Sample K (min−1)
Maltose equivalent 
released (%) C∞ (%)

Brown rice 0.036 46.1 ± 1.0a 47.9 ± 0.8a

Black rice 0.040 49.6 ± 0.8b 52.7 ± 0.4b

White rice 0.048 55.7 ± 0.4c 58.1 ± 0.1c

Waxy rice 0.058 63.9 ± 0.8d 67.5 ± 0.5d

Note: Data within the same column with the same letters are 
nonsignificant (p < .05).



2674  |     FAROOQ et Al.

ACKNOWLEDG MENT
The authors would like to thank Jiangsu University and the 
University of Sargodha for providing opportunities and support for 
this research work.

CONFLIC T OF INTERE S T
All authors declare that they have no conflict of interest.

ORCID
Abdul Rahaman  https://orcid.org/0000-0002-7680-8423 
Muhammad Faisal Manzoor  https://orcid.
org/0000-0002-3705-0277 
Emad Karrar  https://orcid.org/0000-0001-5430-4083 

R E FE R E N C E S
Adebooye, O. C., & Singh, V. (2008). Physico- chemical properties of the 

flours and starches of two cowpea varieties (Vigna unguiculata (L.) 
Walp). Innovative Food Science & Emerging Technologies, 9(1), 92– 100. 
https://doi.org/10.1016/j.ifset.2007.06.003

An, J. S., Bae, I. Y., Han, S.- I., Lee, S.- J., & Lee, H. G. (2016). In vitro 
potential of phenolic phytochemicals from black rice on starch di-
gestibility and rheological behaviors. Journal of Cereal Science, 70, 
214– 220.

AOAC (2002). AOAC official methods of analysis. AOAC International 
Arlington.

Biliaderis, C. G., Page, C. M., Maurice, T. J., & Juliano, B. O. (1986). 
Thermal characterization of rice starches: A polymeric approach to 
phase transitions of granular starch. Journal of Agricultural and Food 
Chemistry, 34(1), 6– 14. https://doi.org/10.1021/jf000 67a002

Bolea, C.- A., & Vizireanu, C. (2017). Polyphenolic content and antioxidant 
properties of black rice flour. The Annals of the University Dunarea De 
Jos of Galati. Fascicle VI- Food Technology, 41(2), 75– 85.

Butterworth, P. J., Warren, F. J., Grassby, T., Patel, H., & Ellis, P. R. (2012). 
Analysis of starch amylolysis using plots for first- order kinetics. 
Carbohydrate Polymers, 87(3), 2189– 2197. https://doi.org/10.1016/j.
carbp ol.2011.10.048

Chao, G., Gao, J., Liu, R., Wang, L., Li, C., Wang, Y., Ou, Y., & Feng, B. 
(2014). Starch physicochemical properties of waxy proso millet 
(Panicum miliaceum L.). Starch -  Starke, 66, 1005– 1012. https://doi.
org/10.1002/star.20140 0018

Chung, H.- J., Liu, Q., Lee, L., & Wei, D. (2011). Relationship between the 
structure, physicochemical properties and in vitro digestibility of rice 
starches with different amylose contents. Food Hydrocolloids, 25(5), 
968– 975. https://doi.org/10.1016/j.foodh yd.2010.09.011

Cooke, D., & Gidley, M. J. (1992). Loss of crystalline and mo-
lecular order during starch gelatinisation: Origin of the 

enthalpic transition. Carbohydrate Research, 227, 103– 112. https://
doi.org/10.1016/0008- 6215(92)85063 - 6

Dautant, F. J., Simancas, K., Sandoval, A. J., & Müller, A. J. (2007). Effect 
of temperature, moisture and lipid content on the rheological prop-
erties of rice flour. Journal of Food Engineering, 78(4), 1159– 1166. 
https://doi.org/10.1016/j.jfood eng.2005.12.028

Denardin, C. C., Boufleur, N., Reckziegel, P., Silva, L. P., & Walter, M. 
(2012). Amylose content in rice (Oryza sativa) affects performance, 
glycemic and lipidic metabolism in rats. Ciência Rural, 42(2), 381– 387. 
https://doi.org/10.1590/S0103 - 84782 01200 5000002

Dhital, S., Dabit, L., Zhang, B., Flanagan, B., & Shrestha, A. K. (2015). 
In vitro digestibility and physicochemical properties of milled rice. 
Food Chemistry, 172, 757– 765. https://doi.org/10.1016/j.foodc 
hem.2014.09.138

Falade, K. O., & Christopher, A. S. (2015). Physical, functional, pasting 
and thermal properties of flours and starches of six Nigerian rice cul-
tivars. Food Hydrocolloids, 44, 478– 490. https://doi.org/10.1016/j.
foodh yd.2014.10.005

Farooq, A. M., Li, C., Chen, S., Fu, X., Zhang, B., & Huang, Q. (2018). 
Particle size affects structural and in vitro digestion properties of 
cooked rice flours. International Journal of Biological Macromolecules, 
118, 160– 167. https://doi.org/10.1016/j.ijbio mac.2018.06.071

Frei, M., Siddhuraju, P., & Becker, K. (2003). Studies on the in vitro starch 
digestibility and the glycemic index of six different indigenous rice 
cultivars from the Philippines. Food Chemistry, 83(3), 395– 402. 
https://doi.org/10.1016/S0308 - 8146(03)00101 - 8

Ibáñez, A. M., Wood, D. F., Yokoyama, W. H., Park, I. M., Tinoco, M. 
A., Hudson, C. A., McKenzie, K. S., & Shoemaker, C. F. (2007). 
Viscoelastic properties of waxy and nonwaxy rice flours, their fat 
and protein- free starch, and the microstructure of their cooked ker-
nels. Journal of Agricultural and Food Chemistry, 55(16), 6761– 6771. 
https://doi.org/10.1021/jf070 416x

Jane, J., Chen, Y., Lee, L., McPherson, A., Wong, K., Radosavljevic, M., & 
Kasemsuwan, T. (1999). Effects of amylopectin branch chain length 
and amylose content on the gelatinization and pasting properties of 
starch. Cereal Chemistry, 76(5), 629– 637. https://doi.org/10.1094/
CCHEM.1999.76.5.629

Klunklin, W., & Savage, G. (2018). Physicochemical, antioxidant prop-
erties and in vitro digestibility of wheat– purple rice flour mixtures. 
International Journal of Food Science & Technology, 53(8), 1962– 1971. 
https://doi.org/10.1111/ijfs.13785

Li, H., Prakash, S., Nicholson, T. M., Fitzgerald, M. A., & Gilbert, R. G. 
(2016). The importance of amylose and amylopectin fine structure 
for textural properties of cooked rice grains. Food Chemistry, 196, 
702– 711. https://doi.org/10.1016/j.foodc hem.2015.09.112

Li, J.- Y., & Yeh, A.- I. (2001). Relationships between thermal, rheological 
characteristics and swelling power for various starches. Journal of 
Food Engineering, 50(3), 141– 148. https://doi.org/10.1016/S0260 
- 8774(00)00236 - 3

TA B L E  5   Gelatinization properties of rice flours by using differential scanning calorimeter (DSC)

Samples

Peak I Peak II

To (oC) Tp (oC) Tc (
oC) ∆H (J/g) To (oC) Tp (oC) Tc (

oC) ∆H (J/g)

Brown rice 73.0 ± 0.2d 76.0 ± 0.5a 85.8 ± 1.2b 6.3 ± 0.2b 103.0 ± 1.1ab 107.0 ± 1.7b 110.9 ± 1.5b 1.3 ± 0.3b

Black rice 71.0 ± 0.1b 76.3 ± 0.3a 80.9 ± 0.5a 3.9 ± 0.1a 105.2 ± 1.5b 111.0 ± 1.4c 113.3 ± 1.1c 1.0 ± 0.0b

White rice 72.3 ± 0.2c 77.9 ± 1.0b 87.1 ± 1.6b 6.9 ± 0.3c 101.2 ± 1.5a 104.3 ± 0.4a 106.3 ± 0.6a 0.5 ± 0.2a

Waxy rice 69.4 ± 0.4a 81.4 ± 1.0c 88.7 ± 1.2bc 9.9 ± 0.9d ND ND ND ND

Note: Data within the same column with the same letters are nonsignificant (p < .05).
Abbreviation: ND, not detected.

https://orcid.org/0000-0002-7680-8423
https://orcid.org/0000-0002-7680-8423
https://orcid.org/0000-0002-3705-0277
https://orcid.org/0000-0002-3705-0277
https://orcid.org/0000-0002-3705-0277
https://orcid.org/0000-0001-5430-4083
https://orcid.org/0000-0001-5430-4083
https://doi.org/10.1016/j.ifset.2007.06.003
https://doi.org/10.1021/jf00067a002
https://doi.org/10.1016/j.carbpol.2011.10.048
https://doi.org/10.1016/j.carbpol.2011.10.048
https://doi.org/10.1002/star.201400018
https://doi.org/10.1002/star.201400018
https://doi.org/10.1016/j.foodhyd.2010.09.011
https://doi.org/10.1016/0008-6215(92)85063-6
https://doi.org/10.1016/0008-6215(92)85063-6
https://doi.org/10.1016/j.jfoodeng.2005.12.028
https://doi.org/10.1590/S0103-84782012005000002
https://doi.org/10.1016/j.foodchem.2014.09.138
https://doi.org/10.1016/j.foodchem.2014.09.138
https://doi.org/10.1016/j.foodhyd.2014.10.005
https://doi.org/10.1016/j.foodhyd.2014.10.005
https://doi.org/10.1016/j.ijbiomac.2018.06.071
https://doi.org/10.1016/S0308-8146(03)00101-8
https://doi.org/10.1021/jf070416x
https://doi.org/10.1094/CCHEM.1999.76.5.629
https://doi.org/10.1094/CCHEM.1999.76.5.629
https://doi.org/10.1111/ijfs.13785
https://doi.org/10.1016/j.foodchem.2015.09.112
https://doi.org/10.1016/S0260-8774(00)00236-3
https://doi.org/10.1016/S0260-8774(00)00236-3


     |  2675FAROOQ et Al.

Lin, J.- H., Singh, H., Chang, Y.- T., & Chang, Y.- H. (2011). Factor analysis 
of the functional properties of rice flours from mutant genotypes. 
Food Chemistry, 126(3), 1108– 1114. https://doi.org/10.1016/j.foodc 
hem.2010.11.140

Liu, R. H. (2007). Whole grain phytochemicals and health. Journal of Cereal 
Science, 46(3), 207– 219. https://doi.org/10.1016/j.jcs.2007.06.010

Lu, Z.- H., Sasaki, T., Li, Y.- Y., Yoshihashi, T., Li, L.- T., & Kohyama, K. (2009). 
Effect of amylose content and rice type on dynamic viscoelasticity 
of a composite rice starch gel. Food Hydrocolloids, 23(7), 1712– 1719. 
https://doi.org/10.1016/j.foodh yd.2009.01.009

Mahasukhonthachat, K., Sopade, P., & Gidley, M. (2010). Kinetics of 
starch digestion in sorghum as affected by particle size. Journal 
of Food Engineering, 96(1), 18– 28. https://doi.org/10.1016/j.jfood 
eng.2009.06.051

Mbanjo, E. G. N., Kretzschmar, T., Jones, H., Ereful, N., Blanchard, C., 
Boyd, L. A., & Sreenivasulu, N. (2020). The genetic basis and nutri-
tional benefits of pigmented rice grain. Frontiers in Genetics, 11, 229. 
https://doi.org/10.3389/fgene.2020.00229

Mir, J., Srikaeo, K., & García, J. (2013). Effects of amylose and resistant 
starch on starch digestibility of rice flours and starches. International 
Food Research Journal, 20(3), 1329– 1335.

Mir, S. A., & Bosco, S. J. D. (2014). Cultivar difference in physicochemi-
cal properties of starches and flours from temperate rice of Indian 
Himalayas. Food Chemistry, 157, 448– 456. https://doi.org/10.1016/j.
foodc hem.2014.02.057

Moretti, R., & Thorson, J. S. (2008). A comparison of sugar indicators 
enables a universal high- throughput sugar- 1- phosphate nucleotidyl-
transferase assay. Analytical Biochemistry, 377(2), 251– 258. https://
doi.org/10.1016/j.ab.2008.03.018

Mun, S., & Shin, M. (2018). Molecular structures of rice starch to in-
vestigate the differences in the processing quality of rice flours. 
Food Science and Biotechnology, 27(4), 1007– 1014. https://doi.
org/10.1007/s1006 8- 018- 0330- 4

Pereira- Caro, G., Cros, G., Yokota, T., & Crozier, A. (2013). Phytochemical 
profiles of black, red, brown, and white rice from the Camargue 
region of France. Journal of Agricultural and Food Chemistry, 61(33), 
7976– 7986. https://doi.org/10.1021/jf401 937b

Ratnayake, W., Hoover, R., Shahidi, F., Perera, C., & Jane, J. (2001). 
Composition, molecular structure, and physicochemical properties 
of starches from four field pea (Pisum sativum L.) cultivars. Food 
Chemistry, 74(2), 189– 202.

Reddy, C. K., Kimi, L., & Haripriya, S. (2016). Variety difference in molec-
ular structure, physico- chemical and thermal properties of starches 
from pigmented rice. International Journal of Food Engineering, 12(6), 
557– 565. https://doi.org/10.1515/ijfe- 2016- 0117

Shi, L., Fu, X., Tan, C. P., Huang, Q., & Zhang, B. (2017). Encapsulation of 
ethylene gas into granular cold- water- soluble starch: Structure and 
release kinetics. Journal of Agricultural and Food Chemistry, 65(10), 
2189– 2197. https://doi.org/10.1021/acs.jafc.6b05749

Thiranusornkij, L., Thamnarathip, P., Chandrachai, A., Kuakpetoon, D., 
& Adisakwattana, S. (2018). Physicochemical properties of Hom 
Nil (Oryza sativa) rice flour as gluten free ingredient in bread. Foods, 
7(10), 159. https://doi.org/10.3390/foods 7100159

Wang, L., Xie, B., Shi, J., Xue, S., Deng, Q., Wei, Y., & Tian, B. (2010). 
Physicochemical properties and structure of starches from Chinese 
rice cultivars. Food Hydrocolloids, 24(2– 3), 208– 216. https://doi.
org/10.1016/j.foodh yd.2009.09.007

Wang, S., Li, P., Zhang, T., Yu, J., Wang, S., & Copeland, L. (2017). In vitro 
starch digestibility of rice flour is not affected by method of cooking. 
LWT -  Food Science and Technology, 84, 536– 543.

Wani, A. A., Singh, P., Shah, M. A., Schweiggert- Weisz, U., Gul, K., & 
Wani, I. A. (2012). Rice starch diversity: Effects on structural, mor-
phological, thermal, and physicochemical properties— A review. 
Comprehensive Reviews in Food Science and Food Safety, 11(5), 417– 
436. https://doi.org/10.1111/j.1541- 4337.2012.00193.x

Warren, F. J., Zhang, B., Waltzer, G., Gidley, M. J., & Dhital, S. (2015). The 
interplay of α- amylase and amyloglucosidase activities on the diges-
tion of starch in in vitro enzymic systems. Carbohydrate Polymers, 117, 
192– 200. https://doi.org/10.1016/j.carbp ol.2014.09.043

Yu, S., Ma, Y., Menager, L., & Sun, D.- W. (2012). Physicochemical prop-
erties of starch and flour from different rice cultivars. Food and 
Bioprocess Technology, 5(2), 626– 637. https://doi.org/10.1007/s1194 
7- 010- 0330- 8

Zhang, B., Dhital, S., & Gidley, M. J. (2013). Synergistic and antagonis-
tic effects of α- amylase and amyloglucosidase on starch digestion. 
Biomacromolecules, 14(6), 1945– 1954. https://doi.org/10.1021/
bm400 332a

Zhang, B., Huang, Q., Luo, F.- X., & Fu, X. (2012). Structural character-
izations and digestibility of debranched high- amylose maize starch 
complexed with lauric acid. Food Hydrocolloids, 28(1), 174– 181. 
https://doi.org/10.1016/j.foodh yd.2011.12.020

Zhu, L.- J., Liu, Q.- Q., Wilson, J. D., Gu, M.- H., & Shi, Y.- C. (2011). 
Digestibility and physicochemical properties of rice (Oryza sativa 
L.) flours and starches differing in amylose content. Carbohydrate 
Polymers, 86(4), 1751– 1759. https://doi.org/10.1016/j.carbp 
ol.2011.07.017

How to cite this article: Farooq MA, Murtaza MA, Aadil RM, et 
al. Investigating the structural properties and in vitro digestion 
of rice flours. Food Sci Nutr. 2021;9:2668– 2675. https://doi.
org/10.1002/fsn3.2225

https://doi.org/10.1016/j.foodchem.2010.11.140
https://doi.org/10.1016/j.foodchem.2010.11.140
https://doi.org/10.1016/j.jcs.2007.06.010
https://doi.org/10.1016/j.foodhyd.2009.01.009
https://doi.org/10.1016/j.jfoodeng.2009.06.051
https://doi.org/10.1016/j.jfoodeng.2009.06.051
https://doi.org/10.3389/fgene.2020.00229
https://doi.org/10.1016/j.foodchem.2014.02.057
https://doi.org/10.1016/j.foodchem.2014.02.057
https://doi.org/10.1016/j.ab.2008.03.018
https://doi.org/10.1016/j.ab.2008.03.018
https://doi.org/10.1007/s10068-018-0330-4
https://doi.org/10.1007/s10068-018-0330-4
https://doi.org/10.1021/jf401937b
https://doi.org/10.1515/ijfe-2016-0117
https://doi.org/10.1021/acs.jafc.6b05749
https://doi.org/10.3390/foods7100159
https://doi.org/10.1016/j.foodhyd.2009.09.007
https://doi.org/10.1016/j.foodhyd.2009.09.007
https://doi.org/10.1111/j.1541-4337.2012.00193.x
https://doi.org/10.1016/j.carbpol.2014.09.043
https://doi.org/10.1007/s11947-010-0330-8
https://doi.org/10.1007/s11947-010-0330-8
https://doi.org/10.1021/bm400332a
https://doi.org/10.1021/bm400332a
https://doi.org/10.1016/j.foodhyd.2011.12.020
https://doi.org/10.1016/j.carbpol.2011.07.017
https://doi.org/10.1016/j.carbpol.2011.07.017
https://doi.org/10.1002/fsn3.2225
https://doi.org/10.1002/fsn3.2225

