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Figure S1. The appearance of freshly steamed rice grains of sbellb/Lgc1 and SXG100. (A) sbellb/Lgc1,
(B) SXG100. Bars =1 cm.
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Figure S2. Processed X-ray diffraction patterns of the native and HMT rice flours of sbellb/Lgc1. The
X-axes represent the 20 diffraction angle (°), and the Y-axes represent the relative intensity. For
individual sample, the upper panel indicates the XRD pattern with subtraction of the background
(upper pattern), and the diffraction peaks (lower pattern), and the lower panel indicates the

resolution of multiple diffraction peaks.
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Figure S3. Processed X-ray diffraction patterns of the native and HMT rice flours of SXG100. The X-
axes represent the 20 diffraction angle (°), and the Y-axes represent the relative intensity. For
individual sample, the upper panel indicates the XRD pattern with subtraction of the background
(upper pattern), and the diffraction peaks (lower pattern), and the lower panel indicates the

resolution of multiple diffraction peaks.
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Figure S4. DSC thermograms of the native and HMT rice flours of sbellb/Lgc1 (A) and SXG100 (B).
The analysis of each sample was carried out with three replications and one representative DSC

thermogram was presented.
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Figure S5. The pasting curves of native and HMT rice flours of sbellb/Lgc1 and SXG100. The analysis
of each sample was carried out with three replications and one representative pasting RVA curve
was presented. 1~5 represent sbellb/Lgcl-Native, 100%, 90%, 80% and 70% respectively; 6~10
represent SXG100-Native, 100%, 90%, 80% and 70% respectively. The green line presents the
temperature change along with the heat time.



