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Table 2. Water absorption rate and textural properties of cooked waxy rice

Water ab- . . .
i . Hardness _ . | Cohesive- Gumminess Chewiness
Variety sortption Springiness

ate(%) (kg) ness (kg) (kg)

I (]
Sinseonchalbyeo 205% 9.4 0.34* 0.33° 3.26° 1.06™
Dongjinchalbyeo 207° 8.4° 0.35° 0.33° 2.97° 1.00°
Hwaseonchalbyeo 202 8.2° 0.35° 0.33° 2.90° 096"
Sangjuchalbyeo 202° 9.6° 0.36° 0.35° 3.37° 1.20%
Aranghyangchalbyeo 203" 12.0° 0.36° 0.38° 4.23° 1.68°
Baegunchalbyeo 205 12.2* 0.35° 0.35° 4.31° 152
Hankangchalbyeo 206° 8.4° 0.35" 0.35° 2.86° 0.99°

* . Means followed by a common letter are not significantly different at the 5% level by
DMRT

Table 3. Free suger contents of Sikhae according to the different waxy rice

Free suger content(%)

Vatiety Frutose Glucose  Sucrose  Maltose Total
Sinseonchalbyeo 0.10° 1.19° 0.19° 9.68° 11.1°
Dongjinchalbyeo 0.11° 1.95° 017 9.70° 11.9°
Hwaseonchalbyeo 0.08° 1.70° 0.34° 9.08¢ 11.2°
Sangjuchalbyeo 0.16* 1.37° 0.32° 10.68° 125
Aranghyangchalbyeo 0.07° 1.22¢ 0.18° 9.40° 10.9¢
Baegunchalbyeo 0.14° 1.53° 0.26° 11.30° 13.2°
Hankangchalbyeo 0.12° 1.18¢ 0.19° 9.68° 11.2¢

Table 4. Sensory evluation of Sikhae according to the different waxy rice

CRW Score of panel test**

Vatiety (g/100g)* Color  Aroma Appearance Taste Overall
Sinseonchalbyeo 20.6° 2.5° 45° 3.2° 3.3 3.4°
Dongjinchalbyeo 19.1° 35 48 4.7 45° 4.4*
Hwaseonchalbyeo 17.8° 2.4° 3.0° 4.3° 45 3.6°
Sangjuchalbyeo 21.7° 35 4.7* 45% 4.4° 4.3%
Aranghyangchalbyeo 16.0¢ 2.3° 2.5° 4.8 1.2¢ 2.7
Baegunchalbyeo 19.4° 45 35° 35° 49° 41°
Hankangchalbyeo 15.8¢ 48° 2.0¢ 1.0° 3.1° 2.7

*! Cooked waxy rice weight of Sikhae
*x. 1 Very poor, 3 Moderate, 5 Very good
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