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Contribution of Pumpkin Powder Addition on Dietary Glycemic Index and
Quality of Fresh Extruded Rice
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Abstract: The high content of soluble carbohydrates in rice causes the blood sugar to rise quickly
after eating, and thus rice is not suitable for diabetic patients. In this experiment, oat flour and potato
whole powder were used as the main raw materials to develop a kind of fresh extruded rice (FER)
suitable for diabetics. The results showed that the glycemic index of in vitro digestion experiment
was the lowest and the GI value was 68.36 when the addition of pumpkin powder was 15%. The
cross section was smooth and the structure was tight under scanning electron microscopy. After
cooking, the heating water absorption rate and expansion rate were as high as 191.35% and 266.67%,
respectively. The soluble solid content of rice soup was only 26.042 mg/g. The texture of FER was
good, the grains were full and the sensory score was the highest.
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Table 2 Effect of pumpkin powder addition on dietary

glycemic index of FER
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Fig. 2 Effect of pumpkin powder addition on the internal structure of FER
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Table 3 Effect of pumpkin powder addition on the texture of FER

KRR/ (gos) e %2 ORLUE 192 1 (g 5)
5 861.454+28.079  0.998+0.071* 0.828+0.021* 713.112+5.762°¢ 711.360+7.696" 0.314+0.007"
10 1415.531+18.091>  0.793+0.014¢ 0.712+0.014" 1007.356+9.970°  799.287+10.490¢ 0.348+0.049*
15 1487.346+2.825"  0.912+0.035" 0.780+0.085* 1160.177+£9.904"  1057.534+1.482" 0.344+0.007*
20 1030.716x15.344¢  0.871+£0.056° 0.739+0.040" 761.775+11.886¢ 663.866+0.697° 0.320+0.064*
25 2541.640+24.500¢  0.859+0.056 0.720+0.177" 1830.717+25.456* 1572.072+12.653* 0.330+0.019*
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Table 4 Correlation analysis of internal structure of FER

fifi i /g P fmm
0.516 0.175 0.385

KE M/ (gs)

JB o g NELIg% /g
0.489 0.450 0.002
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Table 5 Sensory evaluation score table

52 /% L H YR o
5 12.83+2.40 8.00+2.34° 15.17+2.93¢ 1.17+0.75° 16.33£1.63¢ 53.50
10 14.00+1.09* 12.67+1.51° 19.67+2.50® 2.50+0.82" 19.83+2.50% 68.67
15 16.17+3.34* 14.00£2.10* 23.00+2.19* 3.83+0.75* 21.00+2.19 78.00
20 14.50+2.81* 12.83+2.04" 20.00+3.69* 2.33+0.82* 18.67+3.19* 68.33
25 16.33+0.82" 10.50£2.17¢ 17.17+2.79" 1.67+0.52* 17.17£2.56" 62.84
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Table 6 Comparison and analysis of rice and FER with 15% pumpkin powder
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