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Abstract

Five rice varieties of Gaehwa, Chuchung, Dongjin, Odae and Ilpoom were examined for starch and
cooking properties. The proximate composition of various milled rice was not significantly different
except protein content, but Gaehwa had the best result(64%) for moisture content of cooked rice.
Odae had the lowest value (P<0.05) for hardeness and Gaehwa had the highest value (P<0.05) for
hardeness and springiness. The sensory results showed that Gaehwa had the highest value (P<0.05)

for overall test.
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Table 1. The proximate composition of various milled rice and moisture content of cooked rice (%)

- . Crude Crude Carbo- Moisture of
Varieties Moisture fat protein Ash hydrate cooked rice
Gaehwa 13.37 0.35 7.62 0.59 78.07 64.0
Chuchung 13.22 0.45 8.06 0.63 77.64 63.3
Dongjin 13.72 0.42 6.12 0.62 79.12 60.5
Odae 14.23 0.37 8.21 0.59 76.60 61.6
llpoom 13.67 0.43 8.67 0.60 76.63 63.2
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Table 2. The proximate composition of prepared rice
starch (%)

Varieties Crude Crudg Ash Amylose
fat protein

Gaehwa 0.06¢ 0.00 0.11¢ 17.9%

Chuchung 0.04° 0.00 0.13° 17.6

Dongjin 0.10° 0.00 0.14% 17.7°

Odae 0.07¢ 0.00 0.12¢ 17.5

Ilpoom 0.12* 0.00 0.12¢ 18.2¢

abed. Mean values with same letter within column are not
significantly different at 5% level

Table 3. Gel consistency and water binding capacity
of various rice starch

Gel consistency Water binding capacity

Varieties (cm) %)
Gaehwa 11.7 182.4°
Chuchung 10.6® 181.8°
Dongjin 94° 179.0¢
Odae 11.7¢ 183.7¢
Ilpoom 6.2 182.4°

ac. Mean values with same letter within column are not
significantly different at 5% level
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Fig. 2. Solubility of rice starch at various tempera-
ture
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Fig. 3. Swelling power of rice starch at various tempe-
rature
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Table 4. Texture profile and sensory evaluation of various cooked rice

Gaehwa Chuchung Dongjin Odae Ilpoom
Texture parameter
Hardness(g) 500° 412° 420° 410° 490?
Cohesiveness 0.28° 0.262 0.22% 0.19" 0.23°
Adehesivenes(g.cm) 0.682 0.55P 0.68° 0.68° 0.63*
Springiness(cm) 1.22¢ 1.05¢ 0.92° 0.86° 1.012
Gumminess(g) 137.5° 106.3¢ 92.0 77.1¢ 112.72
Chewiness(g.cm) 167.8¢ 111.6° 84.6" 66.3¢ 113.82
Sensory evaluation score

Color 3.9 4.2 1.9° 3.9% 3.7
Flavor 3.2 4.1° 2.5 34° 3.2
Stickiness 3.8 3.5° 1.7 34° 3.6
Glossiness 4.5% 4.1° 2,24 3.4° 3.5
Hardness 3.9 2.9 2.5¢ 3.2b 2.7
Overall 4.2t 417 2.2 35" 3.9°

@cd; Mean values with same letter within row are not significantly different at 5% level

Table 5. Total bacterial population counts of the raw 2 of

material, the rice after washing and the cooked rice
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