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Effects of hydrocolloids on texture and starch digestibility of

cooked waxy rice
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ABSTRACT: This research studied the effects of two hydrocolloids namely alginate and
xanthan gum on texture and starch digestibility of waxy rice. Waxy rice was cooked with
hydrocolloids at 0.5 and 1.0% of the rice weight. Texture was determined by a texture analyzer.
Starch digestibility was evaluated using in-vitro enzymatic method. It was found that cooking
waxy rice with hydrocolloids increased hardness while decreased adhesiveness of the cooked
rice. This research suggested that the use of hydrocolloids could not delay amylopectin staling.
The use of hydrocolloids at 0.5% and 1% provided similar results in terms of texture. However,
the addition of both hydrocolloids decreased starch digestion rate in cooked waxy rice. Xanthan
gum provided better result than that of alginate. High level of hydrocolloids also reduced more
starch digestion rate.
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Figure 1 Hardness values (average and standard deviation bar) of cooked waxy rice; (Control =
no hydrocolloid added, Alginate = cooked with sodium alginate at 1.0%, Xanthan gum =

cooked with xanthan gum at 1.0%)
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Figure 2 Adhesiveness values (average and standard deviation bar) of cooked waxy rice;
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= no hydrocolloid added, Alginate = cooked with sodium alginate at 1.0%, Xanthan gum

= cooked with xanthan gum at 1.0%)
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Figure 3 Springiness values (average and standard deviation bar) of cooked waxy rice; (Control

= no hydrocolloid added, Alginate = cooked with sodium alginate at 1.0%, Xanthan gum

= cooked with xanthan gum at 1.0%)
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Figure 4 Glucose released (average and standard deviation bar) from starch digestion of waxy rice

cooked with hydrocolloids (Control = no hydrocolloid added, S = Sodium alginate, X =
Xanthan gum, each at 0.5% and1.0%)
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