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2. Structural and physicochemical properties of native starches and non-digestible 
starch residues from Korean rice cultivars with different amylose contents. Food 
hydrocolloid 102(2020) 105544

   DDS had the lowest digestibility, highest RS content, and showed potential for 
use as a source of starch for weight loss and hypoglycemic effects owing to its 
low glycemic index. The low viscosity of DDS can potentially be exploited for its 
use as a daily dietary component through the development of suitable 
processing methods for products such as rice noodles. 
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3. Effects of high-fiber rice Dodamssal (Oryza sativa L.) on glucose and lipid 
metabolism in mice fed a high-fat die. Food Biochemistry, Vol 44(6),June 2020, 
e13231

   Dodamssal (DO) (Oryza sativa L.), on glucose homeostasis and lipid metabolism 
in mice. Experiment 1: Oral administration of DO for 1 week significantly 
improved glucose and insulin tolerance (p < .001) and reduced plasma 
triglyceride and low-density lipoprotein cholesterol concentrations. Experiment 2: 
Administration of DO-containing diet for 5 weeks also significantly reduced 
fasting glucose concentrations and hepatic lipid accumulation. DO increased 
fecal bile acid excretion regulating the expression in key genes in bile acid  Our 




