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Introduction Methodology

Rice(Oryza sativa L) is the most important staple food with 6-8% protein,
-3% lipids and 73-75% carbohydrates.

Resistant starch is a type of starch that is not digested in small intestine

and is fermented by bacteria (microbiota) in large intestine.

blycemic index can be defined as measure of how quickly a food causes
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X-ray diffraction analysis Fourier transformed infrared spectroscopy
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Conclusion

» Low amylose rice- highest digestibility

» High amylose rice — least digestibility

» XRD — A-type crystallinity

» The rice varieties are classified based on digestibili
and glycemic index

» Application in tailoring food for personalized nutrition
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