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Effects of xanthan gum and guar gum on physical properties of rice starches were studied. Four rice
varieties (RD6, PTT1, SPB60 and CNT1) with different amylose contents were investigated. Swelling power
decreased and amylose leaching increased with increasing amylose content in 1% rice starch dispersions. For
rice starch/hydrocolloid mixtures, swelling power and amylose leaching decreased with increasing both
xanthan and guar gum concentrations. Xanthan gum exhibited higher influence on those properties than guar
gum. The RVA pasting properties were determined using 8% rice starch dispersions without hydrocolloids.
The peak viscosity and breakdown of rice starches decreased but final viscosity and setback increased with
increasing amylose content. Effect of concentrations and types of hydrocolloids on RVA pasting properties of
rice starch was differenct depending on the structures of hydrocolloids and amylose content in the studied
systems. Structure-function relationship between rice starches and hydrocolloids played an important role on
pasting process. The freeze-thaw stability of 5% rice starch pastes with and without hydrocolloids was
investigated using repeated freeze-thaw treatment. For the starch pastes without hydrocolloids, the higher
amylose contents exhibited higher water separation. The addition of xanthan or guar gums decreased the
water loss from the pastes. Water separations in the rice pastes containing xanthan gum were lower than those
containing guar gum. At higher concentration of 20% rice starch gel and stgrch/hydrooolloid mixtures {mixing
ratios 9.75/0.25), the effects of storage temperature (5 and 20 °C) and time (7 days) were evaluated using
texture profile analysis (TPA). The effect of amylose contents and both hydrocolloids showed the different gel
texture parameters. The longer time and lower temperature enhanced the retrogradation of rice starch gel.
Addition of 20% sucrose in rice starch gels increased the elasticity of starch gels of SPB60 and CNTI. In
studied model of rice products using commerical rice flour with 27% amylose content, addition of xanthan
gum decreased gel hardness. The paired preference test of the rice product models with and without xanthan
gum was also conducted using 30 untrained panels. Twenty-one panels selected rice product model containing
0.5% xanthan gum. The results in this study could be applicd to study on freeze-thaw stability and

development of frozen rice product.





