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All rice varieties belonged to intermediate amylose varieties.
AAC of FRK were lower than that of corresponding NR.
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 The WAI and WSI of FRK were significantly different between each rice varieties
 WAI and WSI of FRK were higher than that of the NR due to starch modification
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. » Properties of FRK were significantly influenced by the native rice variety
Qual'ty parameters% - c‘ S > Differences were observed between FRK properties and its corresponding

native rice properties

» Furthers studies on optimization of the processing conditions for rice varieties
based on amylose: amylopectin ratio Is required to produce FRK that matches
the properties of native rice.
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