INGREDIENT

SPOTLIGHT

closest to casein, which i typically made up
of =boul 42% essential aming acids and M
ranchod-chain aming acds®

Lipid-Lowering Effects

While cardiovascilr disssise |5 the leading
cart of diath in the United States, kewering
ehobisterol bevids B one measure that sBeviatos
this health risk The ypolipidemic effocts of
T peodisin e peoeTiEng, but so far they heve
anily b sl in anmed data,

In one study, Japandse nesearchers com:
pared the effects of cassin, Loy proteln [so-
late, and rice protein isolate on lpid metabo-
lism in ratz® Raks were divided Into groups

ing enzyme (ACE)-inhabitor activity, which
alzo yielded significant decreases in blood
pressuee alter a single oral dose,

Muscle Building and Repair

Although whey has bong since reigned as the
BO-L0 SPOE prodein, miw solrces of prodsn
and protein blénds ane gaining steam on the
market. Greater swareness of envinonmantal
fssmies and a desire to nvert back to more
“natural” ingredients have strengthencd the
platform for more plant-based  products
rather than animal-based ones. Vel Rt was
kncwn about the ability of rice protein as a
gports nutrithon supplement until recontly.

The U.5. Pharmacopeial Convention is currently
developing a monograph standard for rice protein,
which will help manufacturers avoid misbranding and
adulteration.

and e dicts with verying peoteln $ouanoes
and protein levels for 185 days. Resulis indi-
cated that, at o bevel of 400 g of protein/kg
of bady weight, rioe protein dicts produsced
significantly krwer semum cholesterol con-
condratbons than casein diets,

A team of Chinese researchers reacved
slmélar Arsdings with rats fed foe proteln
versis casein, bt it also conthuded that
the chalesterol-lowering capabilithes of dee
prodein coubd be related to its lower digest-
Hilety and method of extraction.” Here, total
cholestorod mned LDL cholesterol were sig-
miffcantly kaver in rice protein isolate diets
companed to caseln diets,

Anti-Hypertensive Effocts

As many as 67 million Americans have high
Bood pressure, ard health care providirs
milght one day prescribe foe proteln b rem-
edy it Though this area of research s still
emerging. scientists &l Jlangxd Agricultural
University in China investigated the In vt
ardd & vive anti-Inpertensive offects of rice
protein ydrolysates® Results showed a sig-
mificant decreass in systolic blood pressure
following a single oral dose of rice protein
hydrolyestes st G00mg kg of body welght in
spontancously hypertensive mis From the
rice protein hydrobrsste, the researchers iso-
lated a compound with angiotensin comen-

132

Basalts of & stucy pubbished in Nebroon e
Al in June 2003, Bsund that treined sthietes
experienced similar Increases in acute pocov-
ery & ohinined significant gains in musche,
power, and stoength whether they were tak-
ing a riee protein or whey profein supple-
ment folbowing reskstance tralalng for eght
wieeks®

Future of Rice Protein

Considering iz novelty and plant-based
oeigin, rice peolein has much o offer for
conmumsers and formulators. But mot all
rice profeins ane created equal. Difenenoes
in rice varbety, extroection method, protein
concentration bevel, GMO status, growing
copditions, and country of origin are a few
ways bo distinguish quality and nutritional
benefit. Fortunately. the U5 Pharmacopeial
Comvention ks currently developing & mono-
graph suandard for rice poobeln, which will
help manufactuners oold misbranding and
adulteration.

Rice proteins forthooming s nothing
short of astonishing. Emerging technologies
have already allowed for the development of
rice probein with improvensents in suspen-
sion, thereby alleviating previous challenges
with miscibility for beverage and nutrition
applications. And extrasions ard meat ana-
bog are amongg other [mpoesbee sdvances,

Protein is undoubtodly a bot topis in the
food indstry. and demand for astorsl food
prodisct= underscones thiz nerssingly vl
ahie ingredient, Whether Eve nistrithonal bes-
efit. madical pocessity. of Rancthonality. Ao
pootein My cortinge in rhoes logaey o -
whilie susetispuinc [ Frany years to comde. B

Scarieti Blandon, ME, RDN, f& a amtriticn
Soteniel for Ateer Foods 4 piddfactoer
ool eckckrne free Fice pectein, drid for Growing
Natrals, a conserer brand specialisiag in
Feypoaelerpestic plast proteins.
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