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Abstract
Sensory characteristics of cooked rices of one waxy variety and three nonwaxy varieties, Akibare (Japonica),
Milyang 23 (J/Indica) and Milyang 30 (J/Indica) were evaluated in terms of odor, taste, appearance and tex-
ture. Sensory evaluation of cooked rices indicated that the cooked waxy rice was more watery, gloss, sticky,
smooth and gummy in appearance and texture than nonwaxy cooked ﬁces. Among the nonwaxy rices, Akibare

was well balanced in all of the 12 descriptions of sensory quality. Milyang 30, generally recognized as having
inferial eating quality, had the poorest quality in texture and appearance. The ratio of water addition to rice
for cooking affected significantly to texture and appearance of cooked rice while the flavor remained com-

paratively unchanged.
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Table 1. Descriptions selected for evaluation of cooked rice
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Fig. 2. Effect of water and rice ratio on the meisture
contents of cooked rices
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The ratio of water/rice was 1.1: glutinous rice
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Table 2. Effect of water and rice ratio for cooking on sensory qualities of cooked rices evaluated at 60°C«

.Water/ Taste Odor Appearance Texture
Rice rice
Iw) Roasted Sweety Oily Roasted Sweety Oily Gloss Sticky Plump Gummy Smooth Watery
W) ety odor

1.1 3.8+« 5.0 5.3 4.5° 4.2¢ 49 6.5 55 53 58 5.6 5.8°
1.2 4.2 4.7% 5.2 4.3 4.4 56 6.4 65 4.5 64° 6.1 5.9+
Waxy 1.3 44 4.9 5.3 4.4 4.8 54 6.1* 6.6 48 5.1 6.4 6.1
14 3.9* 5.0° 5.3 4.4 4.4* 55 6.1* 65 43  4.8¢ 6.3 6.1
F-value 5.40*** 2.78* 239 2.80* 3.61* 2.04 3.24* 2.86* 2.88* 2.93* -2.29* 3.21*

L1 39«  41- 39 3.9 4.1¢ 40" 41= 39 40° 4.1« 37 38
1.2 4.3° 4.1 4.2 4.0 44 39° 43> 39 44 4.0 3.7 3.96¢

Akibare 1.3 4.1  39° 38 41% 43¢ 42 43 43 420 43+ 39 41
14 3.7 39 37 43 4.6° 420 4.0° 43 43¢ 4.2« 43 43

F-value 4.30** 2.77* 3.98* 3.75* 4.95*** 339* 355* 2.14 2.86* 2.89* 2.86* 2.87*

1.1 3.3 3.3 36~ 4.3 4.2° 3.5% 3.3+ 34 38 35 2.8 2.8

l._2 3.6 3.5% 3.8 4.2¢ 4.3 3.6~ 33 33 39 3.8 2.8 3.2¢

Milyang 1.3 3.6* 3.7 3.7= 3.6 3.8% 3.8 2.6 3.4* 39 39 3.4 3.6°
23 14 3.8 3.6 34 3.8 3.4 34 31* 3.8 36 3.5 3.5 3.8
F-value 2.78*  2.87* 537*** 4.47** 3.19* 3.09* 4.32** 2.95* 2.85* 2.82* 3.10r 291*

1.1 24 2.9 3.6 3.8 3.8° 3.1 L7 1.6 2.7+ 23 1.7 1.64

1.2 3.4 3.4 3.8 4.1 3.9 3.4 1.8~ 1.8< 34 25 2.4 2.6

Milyang 1.3 3.0* 2.8  3.6* 3.5 3.4¢ 36~ 31+ 26 35 34 2.9* 3.1
30 14 2.7 2.6 3.4 4.0 4.0¢ 3.4 2.0° 190 26 2.3 3.1 3.7
F-value 2.76*  4.52** 4.21** 2.04 3.00%  3.40* 276" 3.33* 3.02* 4.39* 3.41* 2.95*

2 Each mean consisted of 48 judgements with 12 panelists. Means within columns followed by the same letter are not significant-
ly different at the 5% level using Duncan’s Multiple Range test

b F.value was calculated by analysis of variance

* P<0.05; **P<0.01; ***P<0.005.
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