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Tabel 1. Yield and milling recovery of Japonica rice cultivar "Akibare” as influenced by different

harvest time
Harvest Unhulled Moisture Recovery Recovery Recovery Milling
time rice content of brown of polished of milled loss
yield rice rice rice

(DAH) (kg/10a) (%) %) (%) (%) €3]
35 436 29.4 82.4 0.0 74.0 10,1
40 457 28.1 82.9 91.5 75.9 9.1
45 453 25.1 82.8 90.8 75.2 8.9
50 497 24.3 83.3 92.0 76.7 8.5
55 530 23.0 83.0 92.3 76.7 7.6
€0 463 20.3 83.0 91.0 75.6 7.9
85 488 20.2 82.9 92.4 76.6 7.7

Tabel 2. Polished rice grain quality of Japonica rice cultivar "Akibare” as influenced by
different harvest time

Harvest Head 1000 Broken Chalked rice(%) Rusty
time rice grain rice rice
(DAH) (%) wt. (g) (%) WC!2 WB2>  WCB3? WbB4> wbS> MWS? Total (%)
35 82.4 19.7 16.4 2.5 22,4 4.7 6.3 6.3 5.0 4.5 22.4
40 86.9 19.5 13.4 1.8 20,5 3.2 0.2 0.2 4.8 32.4 22.5
45 90.4 20.1 9.6 1.9 16.2 0.8 O 0 5.1 24.0 9.5
50 93.6 20.5 5.1 2.7 16.8 1.2 0 0 0.5 21.2 7.6
55 80.1 20.6 13.9 2.6 23.9 4.8 0O 0 2.0 33.3 4.5
60 86.3 20.5 13.9 3.0 240 6.5 O 0 2,1 35.9 0
65 86.6 20.5 12.8 2.9 240 49 0 o 2.0 33.8 (¢}
LHC : vhite core, 2B : White belly, 3CB : White core & belly,
4%bB : White Backed & belly, $%b @ White Backed, SMW : Milky-white
Tabel 3. Amylograph indices of willed rice flour as influenced by different
harvest time (Unit:B.U.)
Harvest time Pasting temp. Peak viscosity Viscosity Cooling
after 15min. viscosity
(DAH) ‘C) (B.U.) (B.U.) (B.U.)
40 70.0 460 220 440
45 70.0 550 340 600
50 70.0 580 340 6800
55 68.5 560 320 560
60 67.0 550 280 480
65 67.0 510 250 440
Tabel 4. Gelatinization temperature(determined by DSC) of milled rice flour as
influenced by different harvest time
Harvest Onset temp. Peak temp, Conclusion Te-To a)AH
time temp.
(DAH) (°C,To) C) (°C,Te) C) (cal/g)
40 61.0 66.3 72.9 11.9 1.77
45 61,1 66.2 73.3 12,2 1.81
50 60.6 66.2 73.7 12.3 1.84
55 60.7 66.2 72.8 12.2 1.75
60 61.3 66.8 74.0 12.7 1.74
65 60.7 66.3 74.6 13.5 1.64

®2>AH : Gelatinization enthalpy



