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The influence of long-term application of fertilizer on the texture of cooked rice
National Yeongnam Agricultural EXpen'rnent Station: S. J. Lim, D. Y. Kwak, N. B. Park,
J. S. Lee, and S. C. Kim
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Table Analysis of variance and Duncan’s multiple range test for texturemeter measurement
of cooked rice under the different fertilization conditions.

Treatment Hardness Springiness Gumminess Cohesiveness Adhesiveness Chewiness

Non-fertilizer ~ 12.35° 0.90* 2.76° 0.22 -0.42° 2.48°
Compost only  12.28" 0.90* 2,91 0.24° -0.34* 261°
NP K 1323 086 313 0.24° -0.44* 2.71°
N,P,K+compost 13.49° 0.82° 3.37™ 025" -0.38* 267
P+K(-N) 13.59° 092* 3.07 0.22° -0.70° 2.8%
N+K(-P) 1318 084 3.37™ 0.25° -0.41% 2.79°
N+P(-K) 1478 " 091° 3.67° 0.25* -0.50% 3.34°
N,PK+Silicate ~ 17.50 0.85° 4.84* 0.28 -041° 4,08
F-value 2020 043™ 12.99™ 2.14% 281" 855"

Table Correlation coefficient between physico-chemical characters in milled rice
and texture characters of cooked rice.

Hard  Springi Gummi Cohesive Adhesive Chewi Viscous

Characters H/AS
-ness ~NESS -ness  —Ness - —ness -ness  -ness
Amylose 016 -0.16 0.22 0.21 -0.28 012 -0.29 035
Protein 037 -018 040" 033 -028 028 -043° 0.31
Mg/K -033 -023 -024 -0.09 -0.06 -0.38 -0.17 0.06
Mg/K-N -041" -010 -035 -0.20 004  -041" 005 -0.05
Mg/KN-Amylose -044° -006 -039- -025 010 -043" o011 -0.12
ADV”’ -0.14 041 -024 -0.33 0.24 -0.04 023 -0.25
Gel
Consistency -029 -024 -0.09 0.16 -0.36 -024 -0.14 0.27
J t Alkali digestive value "
2 Hardness/Adhesiveness
* %+ Significant at the 5% and 1% level, respectively
Table Correlation coefficient between amylogram characters in milled rice
‘and texture characters of cooked rice.
Characters Hard Springi Gummi Cohesive Adhesive vChewi Viscous /A’
-ness ~NesS -ness —ness -ness -ness  -ness

Maximum ~-0.05 028 -0.07 -022 045 0.10 054 -0.36
Minimum -0.05 025 -004 -0.16 0.28 0.10 036 -0.20
End -0.02 023 -006 -0.16 0.26 0.08 041" -021
Breakdown -0.05 029 -009 -024 0.56™ 0.09 0.64™ -047
Setback -0.09 -0.28 0.07 0.24 -061™ -0.10 -058" 049"

> Hardness/Adhesiveness
*xx! Significant at the 5% and 1% level, respectively

—~176—



