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	本次心得主題
	Effects of amylose and resistant starch on glycaemic index of rice noodles

	本次主題類型
(請選一項)
	□課程討論；■專題研究；□影片欣賞；□藝術表演；□參觀展覽；□其他：                        

	一.學習過程：
	Rice is generally high in glycaemic index (GI). 

Amylose and resistant starch (RS) play an important role in controlling the GI.The levels of amylose and RS in the mixed flours for rice noodle production (rice flours mixed with tapioca starch) were manipulated by adding high amylose maize starch. The mixed flour samples were used to produce rice noodles. Their GI values were estimated by an in-vitro enzymatic digestion assay and confirmed by an in-vivo method. It was found that the GI of rice noodles decreased as amylose 

and RS increased. However, high amylose and RS affected the texture as they reduced the tensile strength of the noodles.

	二.學習反思：
	It is clearly seen that the estimated GI values decreased in accordance with the increase of maize starches. The rate of the digestion as determined by constant K value also correlated well with the GI values. Therefore, amylose and RS in the mixtures affected the starch digestion in rice noodles. The more amylose and RS the lower the GI values. The GI values obtained from in-vivo method were generally lower than those obtained from in-vitro method. In this study, rice noodles could be classified as low GI food (GI < 55) when the ingredient mixture was added with the maize starch at the level of 60 g/100 g dry sample, representing the RS and amylose content of 16.41 and 50.12 g/100 g dry sample respectively. This would lower the GI value as obtained by in-vivo method to 51.84.

	三.學習心得：
	The key benefit of adding high amylose maize starches in this study was that it can lower the GI values in the final rice noodle products. It has been known that rice is high in GI and most rice products are also high in GI. The production of low GI rice products would be challenging for industry. Rice is a choice for people who suffer from coeliac disease, formulating rice products with low GI would provide more extra benefits. Low GI foods are valuable in lowering insulin response, and greater use of stored fat is expected. These, as well as the fact that RS has been studied for its potential health benefits, make high RS and low GI foods important for obesity, diabetes and its dietary management. The present study confirmed that starch digestibility could be improved by manipulating the level of amylose and RS content in the ingredients. This study used high amylose and high RS maize starch.
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圖一、同學將自己說搜尋到的資料進行統整併與其他同組成員分享、報告。
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圖二、老師協助台上同學講解實驗結果，此外將相關之過程或反應原理補充給台下學生知道。


2

