i1 EB)ﬁﬂT%ib}@ﬂ:ﬁf#I%&
AAMNFALF TR 50

BT, Kk B FAK, E %, RS
(VLR R 2% B 1L o8 214122)

WE. ZxRAFm e ® R RA 122X T 2L SEARE AEH A2 L0 A RH,
WETHEE L HEAORLZENDRZLEN;RAT ROR G st 2 20 s
WA R R R AE T R A RIBHH R, BRRLEE S ELFER EMRE ML
BREFTRHAEELEF ARZENRELERHDZIANERRARE, SRERANEEH
R KBERIKTHIEZ 2H MEGREZ AL LRSS, A& a RLES T2 EHK
Shipr AR R AR IR R E AR E ) ARG (eGl) MAKBI ZHIR A A, B X
(69.19)<Wthg B % (76.77)<Ml%& @ it B % (79.73)< 2 % % 4 (81.08) ,

KEIR . B &l ALK RSN AL f o A R AR K

RENES.TS223 XEHES:1673-1689(2019)05-0037-07  DOI:10.3969/j.issn. 1673-1689.2019.05.006

Physicochemical Properties,In Vitro Starch Digestibility of Rye as Affected by
Defatted and Deproteined Treatment
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(School of Food Science and Technology , Jiangnan University , Wuxi 214122, China )

Abstract: Rye is one of the most commonly used cereals in bread making. However, there are few
reports about its digestive properties. Using rye flour as raw material for preparation of the defatted
rye flour deproteined rye flour and rye starch. This study investigated the effects of protein ,lipid and
starch on the in vitro starch digestibility .expected glycemic index (eGI) and physicochemical
properties of rye flour. Significant differences among samples,and particularly between whole rye
flour and starch,were observed with respect to chemical composition,swelling power and
gelatinization properties. Compared with lipid removal,protease treatment had a more significant
effect on in vitro starch digestibility of rye. The expected glycemic index of samples were given as
follows : rye (69.19) < defatted rye flour(76.77) <deproteined rye flour(79.73 ) <rye starch(81.08).
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