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« Reactions of alterationmost likely responsible for the evolution of physic
chemical properties of partially hydrolyzed andgedatinized rice products are: temperature (plateaus are reached at the same tinigthe intensity
- Starch depolymerization, of those evolution changes

- Oxidation and denaturation of proteins, - Ageing at 55°G£ acceleration of natural ageing
- Maillard reaction.

* Ageing at 55°Cpresents the same evolution that the ageing at rabm

« Food additives E170 & E340iichange the initial properties of the product, thaye no effect at
room temperature, but have antioxidant effect at high temperature

- They should bedded before the drum-drying siefthe

industrial process
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