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Abstract

Rice pasta is product that has been developed for people who are allergic to gluten in
wheat pasta. Typically, the product has high starch with low dietary fiber. The objective of the
research was to increase the dietary fiber content in rice pasta via a combination of extrusion
process and methods that possibly increased the highest amount of resistant starch. This would
make the rice pasta become more functional food. The resistant starch is normally undigested by
enzymes produced in the small intestine similar to dietary fiber so it facilitates regularity, decrease
serum lipids, reduces the risk of arthrosclerosis, heart diseases, and diabetes. The acidity in the last
part of the large intestine is increased through the degradation of the undigested starch by bacteria
in the large intestine into short-chained fatty acids resulting in increasing the fecal bulk and
softness. From this study, rice flour that were pre-treated with amylase increased up to 65%
resistant starch in cooked rice pasta when it was mixed with untreated rice flour at 5-7% level. By
this technique, the rice pasta can be qualified as fiber food as the total dictary fiber based on

resistant starch was higher than 2% compared to 0.85% in regular rice pasta.
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