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A smplified test method for evaluating amylose content in paddy rice

Hou Caiyun®, Cui Gaibeng', Zhou Xiaofeng' , Shang Yarfen', Jia Quiru?
(1. College of Food Science and Nutritional Engineering ,China Agricutural University ,Beijing 100083 ,China;
2. College of Science ,China Agricutural University ,Beijing 100083 ,China)

Abstract A simplified method was developed to determinate amylose content in paddy rice. Scanner was used to col-

lect the original image o the iodine colored solution and the hue o the image was thenidentified by the computer. There
is a significant correlationship between the red value and amylose content. It is possible to predict the content of amy-
lose by using this new test method without the tradilionally used spectrophotometer. With the advantage of low cost,
rapidness, high efficiency, the method is hopefully to be used in rice trade process.
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