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Abstract

The correlations of rice properties and the texture characteristics of hot(70°C) and cold(20°C)
cooked rice were investigated with Japonica and J/Indica rice each of 6 varieties. No

significant differences in textural properties between Japonica and J/Indica cooked rices were
observed. The hardness of cold cooked rice was positively correlated with setback(r=0.613) of

rice flour but not correlated with amylose content and the other chemical properties of starch

or rice flour,
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Table 1, Some properties of milled rice and starch
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Moisture Crude - Crude Crude Amylose Soluble Biue Alkall Initial Maximum Viscosity Break- Set-

Varieties Protein  lipid " ash contents amylose value number pasting viscosity in cooling down back
(Nx 5.9) temp. to 65°C
(%) (%) (%) (%) (%) (°c) (B.U) (8.U.) (B.U.) (B.U.)

Japonica B h
Chucheongbyeo 11.36 6.11 0.36 0.39 20.3 0.34 0.43 6.12 66.0 700 685 260 245
Nagdongbyeo 11.76 6.33 0.38 0.37 19.9 0.33 0.43 6.40 65.5 540 520 210 190
Gihobyeo 11.32 1.27 0.49 0.44 212 0.36 0.48 6.20 66.0 675 665 235 225
Sangpungbyeo 11,16 6.27 0.40 0.39 199 0.33 0.47 1.80 69.0 710 710 255 255
Sobaegbyeo 11.34 7.1 0.35 0.47 8.1 0.30 0.41 6.80 70.5 175 100 295 220
Chunmabyeo 11.34 6.02 0.32 050 205 0.35 0.42 6.80 63.0 780 780 270 270
Average 11.34 6.52 0.38 0.42 20.0 0.34 0.44 6.66 66.7 697 677 254 234
Japonica/indica
Samgangbyeo 1107 8.05 0.39 0.41 164 0.27 0.44 6.60 66.0 920 635 475 190
Taebaegbyeo 11.06 6.90 0.40 0.52 17.4 0.29 0.41 7.20 67.0 970 630 490 210
Nampungbyeo 11.75 1.52 0.47 0.47 20.0 0.34 0.47 6.80 64.5 740 755 245 260
Jungwonbyeo 11.24 7.23 0.42 0.44 153 0.26 0.39 6.68 64.5 895 665 425 195
Wonpungbyeo 11.63 1.56 0.44 0.46 18.1 0.30 0.42 7.48 66.0 755 735 275 255
Suweon-318 11.35 1.51 0.30 0.39 194 0.33 0.40 6.40 66.0 860 145 325 210
Average 11.35 1.46 0.40 0.45 17.8 0.30 0.42 6.87 65.7 857 704 373 220
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Table 2, Characteristic values of various cooked rice by Instron

Hardness Adhesiveness Ratio of adhesiveness
Varieties (kg.power) to hardness

70 °C 20 °C 70 °C 20 °C 70 °C 20 °C

Japonica
Chucheongbyeo 2.40 2.89 0.90 1.51 0.37 0.52
Nagdongbyeo 2.15 2.37 1.06 1.06 0.49 0.44
Gihobyeo 2.45 2.72 1.10 1.13 0.44 0.41
Sangpungbyeo 2.33 2.47 1.33 1.16 0.57 0.46
Sobaeghyeo 2.06 2.89 0.96 1.40 0.46 0.48
Chunmabyeo 1.70 2.67 0.86 1.76 0.50 0.65
Average 2.18 2.67 1.03 1.33 0.47 0.49

J/Indica
Samgangbyeo 2.03 2.34 0.93 1.20 0.45 0.51
Taebaegbyeo 2.16 2.54 0.93 1.36 0.43 0.53
Nampungbyeo 2.23 2.65 0.90 1.23 0.40 0.46
Jungwonbyeo 2.12 2.35 0.96 1.33 0.45 0.56
Wonpungbyeo 2.62 2.91 1.06 1.33 0.31 0.45
Suweon-318 2.45 2.48 1.00 1.00 0.40 0.40
Average 2.27 2.54 0.96 1.24 0.40 0.48
Variety(F-vaiue) 1.02 0.72 0.0 3.19* 0.65 2.12
Variety group (t-test) -0.63 0.88 -0.94 1.70 1.61 1.00
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