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Relationships between Palatability of Cooked Rice and Viscogram

Characteristics of Rice Flour and Starch
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Table 1. Classification of varietial groups by palatability score of cooked rice for three years

Palatability score

M Q,

Group Variety 1998 1999 2000 Mean OV
1 (>70) Ilpumbyeo 76.8 75.8 79.2 723 242
Hitomebore 73.2 74.4 73.6 73.7 0.83
Hwaseongbyeo 66.8 64.9 67.0 66.2 1.75
I (65~69) Chucheongbyeo 60.5 68.6 679 65.7 6.83
Kinuhikari 66.6 65.9 66.1 66.2 0.54
Juanbyeo 63.1 62.4 63.9 63.1 1.19
(60 ~64) Dongjinbyeo 60.9 60.3 60.8 60.7 053
Qdaebyeo 60.9 60.2 61.0 60.7 0.72
IImibyeo 61.3 61.6 61.8 61.6 0.41
Donghaebyeo 57.8 549 57.0 56.6 2.65
V(60<) Geumnambyeo 46.7 55.7 53.3 51.9 8.98
Palgongbyeo 53.4 53.3 53.1 53.3 0.28

LSD(5%) 2.01 2.85 2.02 -

Table 2. Correlation coefficients between palatahility score and viscogram characteristics of rice flour

Year Amylogram characteristics Palatability score
Setback(RVU) -0.578+
1998 Breakdown ratio -0.543*
Setback ratio -0.575%
Peak viscosity(RVU) 0.602x
1999 Breakdown(RVU) 0.576*
Setback(RVU) ~0.516%
2000 Breakdown(RVU) 0.532*
Breakdown ratio -(0.547*

Table 3. Correlation coefficients between palatahility score and viscogram characteristics of rice starch

Year Amylogram characteristics Palatability score
Peak viscosity(RVU) 0.511%
1998 Breakdown(RRVU) 0.577*
Setback(RVU) -0.568*
Breakdown ratio -0.625%*
Peak viscosity(RVU) 0.546*
1999 Breakdown(RVU) 0.578*
Setback(RVU) ~0.606%*
Breakdown ratio -0.570*
Peak viscosity(RVU) 0.566%
2000 Breakdown(RVU) 0.653*
Setback(RVU) -0.529+
Breakdown ratio -0.532*

Table 4 Comparison of major viscogram characteristics of rice starch among different varietal groups

Peak viscosity(RVU) Breakdown(RVU) Setback(RVU) Breakdown ratio
'8 ‘9 ‘00 ge s ge s 00 'B 0 ‘00 ‘B ‘0 ‘0
I 3 34 348 20 20 238 =173 -4 14 03 0% 03
*191 +£78 =163 =*i84 57 192 %7 78 *177 014 X000 =*001
o B B B 264 %0 28 -1 -1 ~140 05 027 03
*+191 #212 191 =62 =20 *118 345 1334 %3 +003 004 =001
3% 241 3 27 241 24 -2 -1 1R 028 030 03
*191 241 =*210 165 214 *171 249 235 194 002 002 002
327 219 312 28 29 26 -125 -108 -1 028 030 03H4
177 *+10 578 £191 10 51 £330 A48 205 008 +083 0
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