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Summary

SUMMARY

The message aimed to study the effect of the two methods of cooking,
boiling and draining for a number of varieties of rice available in Iraq, which
are Al -Khadrawi, Yasmin, Shah Sham, Sadri, Al-Basmati, with a Guibahar
brand, then study the effect of storing fresh cooked rice at 4 ° C for 24 hours
and storing at -18 °C for 12 hours on blood glucose response (BGR),
glycemic index (GI) and glycemic load (GL) in normal subjects. Their ages
ranged from 19-30 years and their Body Mass Index (BMI) ranged from 18-
28 kg/m” using white bread and glucose as standard materials or references.

Results show that Thousand Kernel Weight (TKW) of the rice grains was
ranged between 14.88 and 19.88 g. Kernel size traits such as kernel length
(KL) and kernel thickness (KT) were ranged between 5.16 and 8.20 mm and
1.75 and 6.75 mm, respectively.

The results of the chemical analysis indicated that the humidity rate was
between 9.67-11.57%, the fat percentage between 0.814-1.550%, the protein
rate 1s between 7.6-9.12%, the percentage of fibers between 0.139-0.331%,
and the ash ratio between 0.309-0.516% and the percentage of carbohydrates
between 78.57-79.95%, While the amount of energy reached as a result of this
installation Between 355.8-364.3 Kcal/100g.

The percentage of amyluz for varieties reached the five rice between 17.04-
33.38%, while the percentage of amylobkets obtained reached a percentage of
66.62-82.96%.

The value of the lowest resistant starch, which is 1.30% in the rice of the
Yasmin class cooked in a boiling method when stored at a temperature of 4
°C for 24 hours, and the highest resistance starch is 2.95% in a Sadri class rice
when stored at a temperature of -18 °C for 12 hours . The value of the lowest
resistant starch, which is 1.83% in the rice of Guibahar, cooked in a puncture
method when stored at a temperature of 4 °C for 24 hours, and the highest
resistance starch is 3.12% in a Khadhrawi class when stored at a temperature
of -18 °C for a period of 12 hour.

The glucose (GI) has decreased significantly (P<0.05) from 77 in the Al -
Khadrawi rice cooked in a fresh boiling method to 74 and 73 in the rice stored
at a temperature of 4°C for 24 hours and a temperature of -18 °C for 12 hours,
respectively. While the glucose indicator decreased significantly (P<0.05) of
72 in the Al -Khadrawi rice cooked in a fresh draining method to 70 and 68
in the rice stored at a temperature of 4°C for 24 hours and a temperature -18
°C for 12 hours, respectively.
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The glucose index decreased significantly (P<0.05) from 75 and 74 in the
rice of Jasmine cooked fresh and stored in a temperature of 4 °C for 24 hours,
respectively, to 70 in rice stored at a temperature of -18 °C for 12 hours .
While the glucose index reached 73, 72 and 73 for each of the rice of Jasmine
cooked in a fresh and warehouse in a temperature of 4 °C for 24 hours and a
temperature of -18 °C for 12 hours, respectively, when using a record glucose
(GI=100) and from It is noticeable that it has not changed significantly.

The glucoseic index rose slightly from 69 in the rice of the Shah Sham
cooked fresh boiling method to 70 in the rice stored at a temperature of 4 °C
for 24 hours, then returned and decreased to 68 at a temperature of -18 °C for
12 hours. While the glucosecosin index rose slightly from the rice of Shah
Sham cooked in a fresh draining method to 68 in the rice stored at a
temperature of 4 °C for 24 hours and then decreased significantly (P<0.05) to
65 at a temperature of -18 °C for 12 hours.

The glucoseic index decreased significantly (P<0.05) from 77 in the Sadri
rice cooked boiling method fresh to 75 in the rice stored at a temperature of 4
°C for 24 hours and then slightly to 74 in the rice stored at a temperature of -
18 °C for 12 hours. While the glucoseic index decreased morally (P<0.05)
from 75 in the Sadri rice cooked draining in a fresh stain to 73 in the rice
stored at a temperature of 4 °C for 24 hours, then returned and rose slightly to
74 when stored at a temperature of -18 °C for a period 12 hours.

The glucoseic index (P<0.05) decreased from 71 in the cooking rice in a
fresh boiling method to 67 in the rice stored at a temperature of 4 °C for 24
hours and then rose to 69 in the rice stored at a temperature of -18 °C for 12
hours. Meanwhile, the value of the glucose indicator
gradually and morally decreased (P<0.05) from 69 in the Gulbahar of the
fresh stained to 67 in the rice stored at a temperature of 4 °C for 24 hours and
then decreased slightly to 66 in the rice stored at a temperature - 18 °C for 12
hours.
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