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Abstract

Effect of starch gelatinization and the following amylase/protease treatments on the recovery of amino acids as well
as on the solubility of rice protein was investigated. In our previous study, the supernatant obtained by a centrifugation of
gelatinized and liquefied (i.e., amylase-treated) rice slurry contained almost no protein. In this study, the slurry was fur-
ther treated with protease before centrifugation. Analyses on SDS-PAGE have shown that after centrifugation, the super-
natant contained almost no protein. Moreover, 36% of total protein was recovered in the supernatant as free amino acids.
The recovery of total amount of amino acids and peptides was estimated to 63%. This report is a pilot study to develop

less—allergenic or low protein food material which is rich in amino acids and sugars.
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