Table S.1. Physicochemical properties of different DGs rice 
	Sample
	DG %
	Amylose %
	Hardness (g)
	L*
	a*
	b*
	Whiteness Index

	Pooja Variety
	
	
	
	
	
	

	0
	5.56±1.12ab
	[bookmark: _Hlk121989781]23.14±0.82abc
	17922.28±1740.83a
	72.58±1.66abc
	1.16±0.12ab
	18.65±0.81abcd
	65.74±4.23abc

	5
	6.17±1.75b
	22.88±0.94bc
	24081.69±1804.97b
	72.41±1.09bc
	1.39±0.07b
	22.25±1.05bcd
	65.52±6.48bc

	10
	14.01±1.14cd
	22.06±2.14cdefg
	29014.19±3502.35cd
	70.32±1.31cd
	1.96±0.11cd
	22.37±1.66cd
	62.87±5.88cd

	20
	18.89±2.21d
	21.67±1.76defg
	30318.71±1790.49de
	68.07±1.07de
	2.23±0.15d
	24.55±1.02def
	60.35±4.66de

	30
	31.84±2.27ef
	21.29±1.43efgh
	33443.18±630.02ef
	65.92±0.78ef
	2.77±0.22ef
	24.96±1.31efgh
	57.22±2.05ef

	40
	36.34±2.21f
	21.13±1.23fgh
	35936.46±3228.24fgh
	64.89±1.15f
	2.96±0.32f
	26.96±1.49fgh
	55.97±3.49f

	50
	52.39±1.56gh
	20.98±0.67gh
	37838.12±1810.77gh
	61.47±1.71gh
	4.45±0.29g
	27.70±1.74gh
	51.93±4.74gh

	60
	53.77±1.28h
	20.31±1.08h
	38546.00±569.38h
	61.19±1.43h
	5.45±0.25h
	28.18±1.03h
	51.52±3.31h

	Ratna Variety
	
	
	
	
	
	

	0
	7.08±1.78ab
	[bookmark: _Hlk121989811]25.22±1.19abc
	17531.36±963.34a
	70.11±1.81ab
	1.99±0.39abc
	18.72±0.69abc
	63.50±1.54abc

	5
	8.95±1.06b
	25.01±1.57bcd
	23856.45±2347.86b
	69.66±1.07bc
	2.15±0.42bc
	22.60±1.41bc
	62.88±1.32bc

	10
	16.82±1.23c
	24.88±1.11cde
	29151.66±1675.08cd
	67.70±1.43c
	2.45±0.27c
	24.52±1.56c
	60.29±2.22c

	20
	38.79±2.65d
	24.43±0.98de
	32064.24±1178.42de
	61.83±1.19de
	3.99±0.23de
	26.05±1.99defgh
	53.22±2.73de

	30
	47.66±2.09ef
	24.01±1.03ef
	35620.16±1747.86efg
	59.31±1.08efg
	4.41±0.43ef
	27.74±1.45efgh
	50.47±1.15efg

	40
	50.34±1.86fg
	23.37±1.84fgh
	37100.43±1445.70fg
	58.53±1.76fgh
	4.47±0.52f
	27.79±0.84fgh
	49.66±1.42fg

	50
	52.98±1.76g
	23.07±1.06gh
	39056.49±1095.82gh
	57.74±1.94gh
	5.75±0.51g
	28.06±1.05gh
	48.73±1.12gh

	60
	58.87±2.11h
	23.01±0.83h
	41784.36±3582.45h
	55.97±1.41h
	6.56±0.49h
	29.87±1.92h
	46.32±1.05h


Mean with same superscript in a row do not differ significantly from one another (P >0.05)









Table S.2. Cooking properties of Different degree of rice 
	Sample
	DG %
	Cooking time (min)
	[bookmark: _Hlk121996625]Volume Increase (ml/ml)
	[bookmark: _Hlk121996655]Water Uptake Ratio (g/g)
	Solid loss in Gruel

	Pooja Variety

	0
	5.56±1.12ab
	15.29±1.13ab
	0.78±0.06abc
	3.88±0.43a
	3.13±0.29abcd

	5
	6.17±1.75b
	17.78±1.67b
	0.83±0.05bcd
	3.92±0.51a
	3.08±0.11bcd

	10
	14.01±1.14cd
	22.46±1.05cd
	0.93±0.07cde
	3.98±0.33a
	2.92±0.18cde

	20
	18.89±2.21d
	25.00±0.55d
	1.01±0.09defgh
	4.01±0.27a
	2.88±0.27def

	30
	31.84±2.27ef
	30.34±2.01efgh
	1.13±0.08efgh
	4.07±0.56a
	2.61±0.21efgh

	40
	36.34±2.21f
	31.73±2.33fgh
	1.15±0.06fgh
	4.09±0.49a
	2.57±0.28fgh

	50
	52.39±1.56gh
	34.67±1.07gh
	1.18±0.08gh
	4.14±0.34a
	2.53±0.20gh

	60
	53.77±1.28h
	34.77±2.19h
	1.19±0.07h
	4.16±0.51a
	2.49±0.17h

	Ratna Variety

	0
	7.08±1.78ab
	18.65±1.22abc
	1.00±0.08abcdefg
	2.92±0.37a
	2.97±0.27a

	5
	8.95±1.06b
	20.62±0.67bc
	1.00±0.07bcdefg
	2.98±0.42a
	2.93±0.31ab

	10
	16.82±1.23c
	20.61±2.19c
	1.02±0.09cdefg
	3.01±0.39a
	2.90±0.23ab

	20
	38.79±2.65d
	25.95±1.19d
	1.10±0.05defgh
	3.08±0.24a
	2.85±0.22ab

	30
	47.66±2.09ef
	30.34±2.01efg
	1.14±0.07efgh
	3.15±0.31a
	2.80±0.29ab

	40
	50.34±1.86fg
	32.22±1.53fg
	1.15±0.03fgh
	3.19±0.19a
	2.71±0.26ab

	50
	52.98±1.76g
	33.59±1.03g
	1.17±0.06gh
	3.25±0.29a
	2.63±0.25ab

	60
	58.87±2.11h
	38.38±1.23h
	1.21±0.04h
	3.30±0.46a
	2.60±0.24b


[bookmark: _GoBack]
Mean with same superscript in a row do not differ significantly from one another (P >0.05)

