Ratio of A Chains to B Chains in Rice Amylopectins
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ABSTRACT

The ratio of A chains to B chains of rice amylopectins from two pairs of
near isogenic lines differing in the waxy gene was determined by the action
of pullulanase and of -amylase plus pullulanase on the B-limit dextrins
followed by the determination of maltotriose in the digests by quantitative
gel filtration chromatography. Maltotriose is derived from A chains by the
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action of pullulanase on the B-limit dextrin and from A and B chains by the
combined action of B-amylase and pullulanase. Waxy and nonwaxy (low-
amylose) rice amylopectin were shown to have similar ratios of A to B
chains of 1.1-1.5, despite differences in [n] and freeze-thaw stability.

A number of revisions have been proposed for the fine structure
of amylopectin (Enevoldsen 1985, Manners 1985). In most of
these, an important parameter is the ratio of A chains to B chains
(Marshall and Whelan 1974). The A chains are unsubstituted
chains linked to the rest of the amylopectin molecule through an
a-D-(1-6)-glucosidic linkage; B chains are linked through an a-D-
(1-6)-glucosidic linkage but also carry one or more substituent
chains joined to primary (C-6) hydroxyl groups.

Amylopectins from waxy varieties of cereals are frequently used
for structural analysis. This is a somewhat risky shortcut when the
results are extrapolated to encompass nonwaxy amylopectin
without reservation. For example, amylopectin from waxy
sorghum and waxy corn has an A chain-B chain ratio of 2.6 as
compared to a ratio of 1.7 for nonwaxy corn amylopectin
(Marshall and Whelan 1974), suggesting that waxy amylopectin
may have a different branching pattern to nonwaxy amylopectin.
An A chain-B chain ratio of 1.5 is reported for nonwaxy rice
amylopectin (Marshall and Whelan 1974) and a ratio of 1.3-1.5
was obtained for waxy rice starch B-limit dextrin (Umeki and
Yamamoto 1977, Asaoka et al 1985).

The measurement of A chain-B chain ratio reported by Marshall
and Whelan (1974) is based on the comparison of reducing power
generated when amylopectin B-limit dextrin is digested with
isoamylase or a mixture of isoamylase and pullulanase. When
digested with isoamylase, maltotriosyl (derived from odd-
numbered glucose unit A chains) should be released but not
maltosyl stubs (from even-numbered glucose unit A chains),
whereas the mixture of enzymes should debranch all of the A
chains. The difference in reducing power should be equivalent to
one-half of the A chains. Although the method was novel, small
errors in measuring reducing sugar led to large errors in the final A
chain-B chain ratio (Altwell et al 1980). Moreover, the A chain-B
chain ratio appears to be affected by isoamylase concentration
(Manners and Matheson 1981). Alternately, the maltose and
maltotriose released may be estimated after separation by
chromatographic methods (Manners 1985).

Amylopectins of three pairs of isogenic lines from brown rices
differing in the waxy gene have been isolated and compared (Vidal
and Juliano 1967). In the present study, the A chain-B chain ratios
of two of the three pairs of rice amylopectin were determined from
the amount of maltotriose released by subjecting their SB-limit
dextrins to the action of pullulanase and to the combined action of
pullulanase plus B-amylase. Quantitative gel filtration
chromatography was used to measure maltotriose in the digests
because of its built-in controls (Enevoldsen 1978). A preliminary
communication on this study has been presented (Enevoldsen

1980, Juliano 1985).
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MATERIALS AND METHODS

Grains of two pairs of near isogenic lines, Caloro and its near
isogenic waxy line Cal 5563A1 and Century Patna 231 and Waxy
Century Patna 231, were obtained from the multiplication plots of
the International Rice Research Institute farm, Los Bafos,
Philippines, during the 1965 drying season (Vidal and Juliano
1967). Rough rice was dehulled with a McGill sheller, and
contaminant translucent grains were removed from the waxy
brown rices. Starch was prepared from brown rice by soaking in
1.2% sodium dodecylbenzene sulfonate/0.12% sodium sulfite
solution, homogenizing, and passing through a 160-mesh sieve
followed by several protein extractions with the same detergent
solution (Reyes et al 1965). The purified starch was washed
repeatedly with water, air-dried at 35°C, ground to a fine powder
with mortar and pestle, and defatted with refluxing 95% ethanol
for 24 hr in a Soxhlet apparatus. Purified starches (25 g) were
fractionated by autoclaving for 2 hr at 125°C in 1,250 ml of water
and 125 ml of a 1:1 (v/v) mixture of Pentasol 27 (mixed amyl
alcohols, Pennsalt) and 1-butanol; the dispersion was filtered
through glass wool, reheated to boiling, and 100 ml more
Pentasol/butanol mixture was added (Reyes et al 1965). The
mixture was cooled to room temperature in Dewar flasks for one to
two days and for another day at 4°C. Amylose-alcohol complex
was removed by centrifuging at 1,000 X g at 0°C for 20-30 min. The
amylopectin supernatant was carefully decanted and precipitated
by pouringinto 5 vol of 95% ethanol with stirring and allowing the
precipitate to settle for at least two days, triturated into a powder,
washed with 959% ethanol, and dried.

Intrinsic viscosity of amylopectins was measured at 30°Cin 1.ON
KOH using no. 50 Cannon-Fenske viscometers (Reyes et al 1965).
Mean chain length was estimated by periodate oxidation (Reyes et
al 1965). Freeze-thaw stability of 5% rice starch gels stored at
—20°C and thawed alternately at room temperature was adapted
from Schoch (1967). Starch gel was prepared by heating duplicate
59 starch dispersions in water in plastic test tubes for 10 min and
cooling. The gels were initially placed at —20°C for 15 hr, then
thawed by immersing in tap water for 1.5 hr. The tube was then
tested for water separation or syneresis by centrifuging at 760 X g
for 10 min and watching for free water. Stable gels were refrozen
for at least 5 hr at —20°C and then rethawed and tested until
syneresis was observed. The number of freeze-thaw cycles required
for syneresis was recorded.

At Copenhagen, B-limit dextrin was prepared from 200 mg of
rice amylopectin and waxy rice starch boiled in 20 ml 0.1¥ NaOH
for several minutes, cooled, and neutralized with 2 ml of 1.0N¥
H,SO0s to pH 5.0-6.5, and 2 ml of 0.2M acetate buffer (pH 5.07)
was added. Then, 0.4 ml of the sweet potato B-amylase
(Boehringer) solution (500 units per milliliter, 1 U/mg of
amylopectin) and 0.5 ml toluene were added to the polysaccharide
dispersion, and the mixture was incubated 24 hr at 30°C. The
digests (about 25 ml) were boiled for 5-10 min to inactivate the
B-amylase. An aliquot of 2.0 ml was taken for total carbohydrate
by phenol-H.SO. (Dubois et al 1956), and for reducing sugar
(Somogyi 1952) and quantitative gel filtration chromatography.
The main digest (about 20 ml) was dialyzed for several days against



deionized water and freeze-dried. The yield was 65-73 mg.

B-Limit dextrin (20 mg) was dispersed in 0.90 ml of water and
0.10 ml of 0.2M acetate buffer pH 5, and mixed with 20 ul of
Aerobacter aerogenes pullulanase (Boehringer) (28 U/ml, 0.56 U).
A 100-u1 aliquot was diluted with 400 ul of water, and 1 ul of
B-amylase (0.5 U) was added. Toluene was added to the remaining
920 ul of B-limit dextrin plus pullulanase and to the aliquot with
added B-amylase and incubated at 30°C for 24 hr. Aliquots were
also analyzed for total carbohydrate by phenol-H,SO,4 (Dubois et
al 1956) and for reducing sugars (Somogyi 1952).

Quantitative gel filtration chromatography used Bio-Gel P-2
(Bio-Rad) lot no. 11324 as described by Enevoldsen (1978). Sample
size injected was 10-ul digests for amylopectin + B-amylase, 16 ul
for B-limit dextrin + pullulanase, and 20 ul for 8-limit dextrin +
B-amylase + pullulanase. Carbohydrate concentration was
estimated at 420 nm by orcinol-sulfuric acid reagent. One of every
10 runs was a calibration mixture of dextran, maltose, and glucose.
Quantification was based on the area of the orcinol-sulfuric acid
curve for 40 ug of glucose. The void volume peak eluted in about 3
hr and elution time for total volume was about 8 hr. Results were
expressed as weight percent of total carbohydrates (as glucose) in
the digest. The coefficient of variation of the method was 1-2%.

RESULTS AND DISCUSSION

B-Amylolysis limits, which were calculated from maltose
estimated by quantitative gel filtration chromatography,
overlapped for waxy rice starch and amylopectin and nonwaxy rice
amylopectin for the two pairs of isogenic lines (Table I). The other
major fraction was the 8-limit dextrin plus trace amount of glucose
(Fig. 1.

Maltose (M) and maltotriose (M;) recoveries from the action of
pullulanase on amylopectin B-limit dextrin to hydrolyze A chains
showed the expected 1:1 molar ratio (Table I). Higher
maltooligosaccharides recovered were 0.9—1.8% M., 2.3-3.8% M,
2.9-3.6% Ms, 2.2-2.6% M;, 2.4-3.2% Ms, 2.8-3.3% My, and
64.8-67.9% = Mio. The highest value for M4 (1.85%) coincided
with the lowest degree of B-amylolysis (53.5%), and thus perhaps
reflects that some even-numbered A chains were not completely
degraded to maltose stubs, which in turn could explain the
comparatively low molar ratio of Mz/M; (0.94) in this case (Cal
5563A1 amylopectin).

Combined action of B-amylase and pullulanase on B-limit
dextrin yielded mainly M; and M; (Table I) and some glucose (0 to
trace), except for 0.91% glucose for Century Patna 231 waxy
starch, and 1.00-3.06% high molecular weight fraction in all except
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Fig. 1. Typical Bio-Gel P-2 gel filtration elution profile of the products of
the action of B-amylase on amylopectin, of pullulanase on 8-limit dextrin
(B-LD), and of B-amylase and pullulanase on B-LD. Sample: Waxy
Century Patna amylopectin. Arrow refers to glucose. M,—M; refer to
maltose to maltohexaose.

Properties of Waxy Starch and of Amylopectins Obtained from Two Pairs of Near-Isogenic Rice Starches

TABLE 1

Differing in the Waxy Gene (Vidal and Juliano 1967)

Caloro
Amylopectin Cal 5563A1 Waxy Nonwaxy Century Patna 231 Waxy Century Patna 231
Property Starch Amylopectin Amylopectin Starch Amylopectin Nonwaxy Amylopectin
B-Amylolysis limit, % 56.1 53.5 55.6 59.4 56.7 58.7
B-Limit dextrin +
pullulanase
Maltose (%) 7.26 6.49 7.66 6.82 6.96 7.13
Maltotriose (%) 10.6 10.3 11.4 10.2 10.5 10.3
M3/ M; molar ratio 1.03 0.94 1.01 1.01 1.00 1.04
B-Limit dextrin +
pullulanase + B-amylase
Maltose (%) 79.1 80.1 79.6 77.6 80.1 81.1
Maltotriose (%) 17.8 18.9 19.0 19.2 18.8 18.9
CLg,p 8.16 7.85 7.78 7.56 7.88 7.95
cr’ 18.6 16.9 17.5 18.6 18.2 19.2
A chain/ B chain® 1.45 1.20 1.49 1.12 1.25 1.20
Exterior CL 12.5 11.1 11.8 13.1 12.4 13.3
Interior CL® 5.1 4.8 4.7 4.5 4.8 49
Intrinsic viscosity
(ml/g) 146 177 124 160
Freeze-thaw stability
(no. of cycles) 10 4 9 5

“CLg.p=1.5 (My/ Ms + 1).
"CL=TCL 4.,/ (1 - % B)-

‘A/B = M; from pullulanase/(M; from B-amylase + pullulanase — M; from pullulanase).
“Exterior CL=TCL X % B8 + f(A/B) X 2.00.

“Interior CL= CL — Exterior CL— 1.00.
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Century Patna 231 nonwaxy amylopectin, which had only M; and
Ms.

Chain length of B-limit dextrin was calculated as 1.5 (Ma2/ Mz +
1):

EB-LD =M+ M;)/23M; = 1.5 (Mz/M3 +1)

For conversion to glucose, M3 had to be divided by 3 and
multiplied by 2 to take care of the 50% even-numbered chains.
Values were similar between waxy and nonwaxy amylopectins for
both pairs. Mean chain lengths (CL) of amylopectin were 16.9-18.6
glucose units for Caloro and 18.2—-19.2 glucose units for Century
Patna 231. These values were lower than those obtained by
periodate oxidation of 23-25 glucose units (Vidal and Juliano
1967).

The ratio of A chains to B chains was based on Ms from the
action of pullulanase on B-limit dextrin representing 50% of A
chains (with odd-numbered glucose units) and the additional M3
from the combined action of 8-amylase and pullulanase on 8-limit
dextrin as 50% of B chains (with odd-numbered glucose units).
Similar ratios were obtained for waxy and nonwaxy amylopectins
for both pairs of lines (Table I).

Exterior chain length was calculated for cL X % B8 + f(A/B) X
2.00. The use of f(A/B) is based on the difference in mean residual
A chain of 2.5 glucose units and mean residual B chain of 1.5
glucose units. Mean residual chain length is 2.00at A/B= 1.0, 2.10
at A/B= 1.5, and 2.17 at A/B = 2.0. Exterior CL values were
similar for waxy and nonwaxy amylopectins for both pairs of
samples (Table I). Interior CL also was similar for waxy and
nonwaxy amylopectins in both pairs of lines.

The weight of A chains in 8-limit dextrin corresponded to that of
M, and M; released by pullulanase (Table II). The weight of B
chains represents the remainder of the digests. The A chain-B chain
ratio was also calculated from the A chain-B chain ratio per 100
glucose units, where the weight of A chains/2.50 represents the
number of A chains, and the weight of B chains/CL s represents the
number of B chains. Values obtained for A chain-B chain ratio
were similar for waxy and nonwaxy amylopectins in both pairs of
lines (Table II). The values were similar to those obtained based on
M3 content of digests of B-limit dextrin (Table I).

MeanCL of B chains can also be calculated from the additional
M, and M; released by B-amylase and pullulanase on B-limit
dextrin compared with pullulanase action on B-limit dextrin.
Using the weight of A chains from pullulanase action B-limit
dextrin, the A chain-B chain ratios obtained using the CL g values
above were slightly higher than those obtained from data for
pullulanase action on S-limit dextrin alone (Table II). However,
waxy and nonwaxy amylopectins in both pairs of lines had similar
values using all three methods.

The A chain-B ratio of Caloro nonwaxy amylopectin
(from 17.2%-amylose starch) was higher than that of its near
isogenic line Cal 5563A1 waxy amylopectin but similar to that of
Cal 5563A1 waxy starch (Tables I and II). With the Century Patna
231 pair, the waxy and nonwaxy amylopectins (from 14.4%-
amylose starch) had similar A chain-B chain ratios, but that of
waxy starch was lower. The results obtained by quantitative M;
analysis showed that isogenic waxy rice amylopectin and nonwaxy
low-amylose (10-20%) amylopectin have similar A chain-B chain
ratios of 1.1-1.5. Reported values were 1.3 (Umekiand Yamamoto
1977) and 1.4-1.5 (Asaoka et al 1985) for waxy rice amylopectin,
and 1.5 for nonwaxy rice amylopectin (Marshall and Whelan
1974). Thus, waxy rice amylopectin may be used as a model system
for amylopectin of low-amylose nonwaxy rice starch. Waxy rice
starch may be used in place of waxy rice amylopectin, provided the
sample is not contaminated by nonwaxy grains.

The method described for determining the ratio of A chainsto B
chains developed by Enevoldsen (1980) is not new but exploits the
benefits of quantitative gel filtration chromatography in
determining the hydrolysis products of the action of pullulanase
and of B-amylase and pullulanase on amylopectin 8-limit dextrin.
The method has a few built-in controls. Contaminant a-amylase or
glucosidase in B-amylase will show up in the complete elution
profile of amylopectin 8-limit dextrin. In the pullulanase reaction,
M, and M3 released can be verified if in the expected 1:1 molar
ratio. If the reaction with 8-amylase was not complete, then more
M, Ms, ete., will show up in the pullulanase reaction. From the
combined action of B-amylase and pullulanase on 8-limit dextrin,
the reaction products can be verified to be maltose and maltotriose
only. Chain lengths of B-limit dextrin and its B chains can be
calculated. The method is about twice as sensitive as that of
Marshall and Whelan (1974) based on reducing sugar
measurement.

The ratio of A chains to B chains must have an implication on
the fine structure of amylopectin. At A/ B= 2instead of 1, exterior
TL =CL X % B+ 2.17 instead of CL X % B + 2.00. The degree of
multiple branching is defined as the average number of substituent
chains that each B chain in the amylopectin molecule carries, and is
equal to A/B + | (Enevoldsen 1985).

Intrinsic viscosity of nonwaxy amylopectin was higher than that
of the corresponding waxy amylopectin in both pairs (Vidal and
Juliano 1967) (Table I). The freeze-thaw stability of their 5%
aqueous gels was better for the waxy amylopectins because they
require more freeze-thaw cycles for syneresis. Regardless of
differences in intrinsic viscosity or freeze-thaw stability, the
amylopectin in each pair had similar A chain-B chain ratios.

Recent study of amylopectins of high-amylose rices showed that
they have higher iodine affinity and more long-chain linear
fraction than amylopectins from low-amylose rices (Takeda et al

TABLE II
Alternative Methods of Calculating Ratio of A Chains to B Chains from the Action of Pullulanase and Pullulanase Plus 3-Amylase
on SB-Limit Dextrins of Waxy and Nonwaxy Amylopectins and Waxy Starch of Near-Isogenic Rice Lines

Caloro

Amylopectin Cal 5563A1 Waxy Nonwaxy Century Patna 231 Waxy Century Patna 231
Property Starch Amylopectin Amylopectin Starch Amylopectin Nonwaxy Amylopectin
B-Limit dextrin + pullulanase®

A chains in B8-LD (wt %) 17.8 16.8 19.0 17.0 17.4 17.4

CLa 2.50 2.50 2.50 2.50 2.50 2.50

B chains in 8-limit" (%) 82.2 83.2 81.0 83.0 82.6 82.6

A chain/ B chain® 1.42 1.16 1.47 1.08 1.23 1.22
B-Limit dextrin + pullulanase + B-amylase

AM: (%) 71.8 73.6 72.0 70.8 73.1 74.0

AM; (%) 7.27 8.60 7.63 9.06 8.36 8.56

CLy* 16.3 14.3 15.6 13.2 14.6 14.5

B chains in 8-LD

(% AM; + AM;) 79.1 82.2 79.6 79.9 81.5 82.6
A chain/ B chain® 1.47 1.17 1.50 1.13 1.25 1.22

*A chains in B-limit = %(M; + M;).

®Weight of B chains in 8-limit = 100 — %(M; + M3).

“A/B = (Wt of A chains X CLg in B-limit) — (Wt of B chains X 2.50).
‘CLe = 1.5 (AM,/ AM+ 1).
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1987). The ratio of gel filtration fraction 3 (DP 16-17) to fraction 2
(DP 41-44) for three isoamylase-debranched high-amylose
amylopectins was 3.2-3.5, compared with 3.9-4.3 for three low-
amylose amylopectins. The ratio of gel filtration fraction 3 (iodine
Amax <525 nm) to fraction 2 (iodine Amax 525-600 nm) for
isoamylase-debranched starch of waxy and nonwaxy Taichung 65
was 2.1-2.7 for waxy amylopectin and 2.2-2.8 for nonwaxy
amylopectin (Asaoka et al 1985). Correspondingly, a high-amylose
(29%) starch mutant of Kinmaze had an isoamylase-debranched
starch fraction 3-to-fraction 2 ratio of 1.4 as compared to 2.7 for
debranched Kinmaze starch (22% amylose) (Asaoka et al 1986).
Thus, high-amylose rice amylopectin may have a lower A chain-B
chain ratio than waxy and low-amylose nonwaxy rice
amylopectins.

CONCLUSION

Amylopectins from two pairs of near isogenic lines differing in
the waxy gene had similar ratios of A chains to B chains in waxy
and nonwaxy (low-amylose) rice starches. Ratios were determined
by maltotriose assay by Bio-Gel P-2 gel filtration of digests of the
action of pullulanase and of B-amylase plus pullulanase on
amylopectin 8-limit dextrins.

LITERATURE CITED

ALTWELL, W. A, MILLIKEN, G. A, and HOSENEY, R. C. 1980. A
note on determining amylopectin A- to B-chain ratios. Staerke 32:362.

ASAOKA, M., OKUNO, K., and FUWA, H. 1985. Effect of
environmental temperature at the milky stage on amylose content and
fine structure of amylopectin of waxy and nonwaxy endosperm starches
of rice (Oryza sativa L.). Agric. Biol. Chem. 49:373.

ASAOKA, M., OKUNO, K., SUGIMOTO, Y., YANO, M., OMURA, T.,

and FUWA, H. 1986. Characterization of endosperm starch from high-
amylose mutants of rice (Oryza sativa L.). Staerke 38:114.

DUBOIS, M., GILLES, K. A, HAMILTON, J. K., REBERS, P. A., and
SMITH, F. 1956. Colorimetric method for determination of sugars and
related substrates. Anal. Chem. 28:350.

ENEVOLDSEN, B. S. 1978. Degradation of starch by amylases in beer
brewing. J. Jpn. Soc. Starch Sci. 25:89.

ENEVOLDSEN, B. S. 1980. Studies on the fine structure of amylopectin,
in particular the ratio of A-chains:B-chains. Page 1L.-4 in: Abstr. Int.
Symp. Carbohyd. Chem. 10th, Sydney, Australia.

ENEVOLDSEN, B. S. 1985. Aspects of the fine structure of starch. Page 55
in: New Approaches to Research on Cereal Carbohydrates. R. D. Hill
and L. Munck, eds. Elsevier Science: Amsterdam.

JULIANO, B. O. 1985. Polysaccharides, proteins and lipids of rice. Pages
59-174 in: Rice: Chemistry and Technology, 2nd ed. B. O. Juliano, ed.
Am. Assoc. Cereal Chemists, St. Paul, MN.

MANNERS, D. J. 1985. Some aspects of the structure of starch. Cereal
Foods World 30:461.

MANNERS, D. J., and MATHESON, N. K. 1981. The fine structure of
amylopectin. Carbohydr. Res. 90:99.

MARSHALL, J. J.,, and WHELAN, W. J. 1974. Multiple branching in
glycogen and amylopectin. Arch. Biochem. Biophys. 161:234.

REYES, A. C.,, ALBANO, E. L., BRIONES, V. P, and JULIANO, B. O.
1965. Varietal differences in physicochemical properties of rice starch
and its fractions. J. Agric. Food Chem. 13:438.

SCHOCH, T. J. 1967. Properties and uses of rice starch. Pages 79-86 in:
Starch Chemistry and Technology. Vol. 2. R. L. Whistler and E. F.
Paschall, eds. Academic Press: New York.

SOMOGY]I, M. 1952. Notes on sugar determination. J. Biol. Chem. 195:19.

TAKEDA, Y., HIZUKURI, S., and JULIANO, B. O. 1987. Structures of
rice amylopectins with low and high iodine affinities. Carbohydr. Res.
168:79.

UMEKI, K., and YAMAMOTO, T. 1977. Determination of A and B
chains of shellfish glycogen. Agric. Biol. Chem. 41:1515.

VIDAL, A. J., and JULIANO, B. O. 1967. Comparative composition of
waxy and nonwaxy rice. Cereal Chem. 44:86.

[Received September 24, 1987. Revision received March 15, 1988. Accepted March 23, 1988.]

Vol. 65, No. 5, 1988 427



