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Trend and Prospect of Rice Quality Evaluation
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ABSTRACT

Quality evaluation must be more developed in order to offer the sufficient information for
producer, distribution centers buyer, consumer. There are many parameters which influence the
rice quality and cooked rice. It is difficult to evaluate the quality of rice and cooked rice by
only some parameters. In the case of rice quality evaluation in Korea, physicochemical
inspection is performed by examining the minimum and maximum limits of brown rice
recovery, moisture content, damaged Kkernel, and colored kernel as inspection standard.
Marketing standard of rice defines the limits of perfect, white core and belly, colored, damaged
kernels, and broken rice, classifying into special, excellent, and normal grades. As a research
direction for the development of rice quality evaluation, establishment as parts of technical
field, must be further developed as follows : more detailed measure of characters, search of
unknown taste-related components, creation and grade classification of quality evaluation
factors at each management stages of treatment after harvesting, evaluation as food material
as well as cooking rice, method development for simple evaluation and establishment of
equation for palatability. In the side of policy, the following concerns must be conducted: price
discrimination in conformity to rice cultivar and grade under the basis of quality evaluation
method developed, fixation of head rice branding, and introduction of low temperature
circulation.
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Table 1. Importance of rice quality depending on the related person

Related person Main items of quality evaluation
Crop scientist cultivar, quantity, tolerance, shape, character, palatability
Producer quantity, price, grade, palatability
Inspector grade, palatability
Storage worker storability, whiteness, disease and insect pest
Rice miller recovery of milled rice
Saler price, palatability
Processor processing adaptability, price
Nutrition scientist | nutritive value
Food scientist character of ingredient, palatability
Consumer palatability, price
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Fig 1. Determination of rice quality

(Harvest, Drying, Storage,
Milling, Marketing etc)
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Table 2. Amounts of free amino acids contained in the brown rice.
Armino acid free amino acid (xg/g rice)
CHC KOH SAG
Asp 125(9.41) 103(10.96) 19(2.63)
Asn 52(3.91) 122(12.98) 5%8.16)
Glu 154(11.59) 122(19.15) 78(10.79)
GluNH: 45(3.39) 180(1.49) -
r-gaba 129(9.71) 34(3.62) 26(3.60)
Ala 106(7.98) 71(7.55) 129(17.84)
Pro 39(2.93) 14(1.49) 11(1.52)
Total 1329(48.92) 940(57.24) 723(44.54)

¥ CHC, Chucheungbyeo; KOH, Koshihikari; SAG, Samgangbyeo
( ) represents amino acid/ total free amino acid percentage
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Fig 2. Contents of N, K, Mg and amylose in each layer of rice grain
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Table 3. Distribution of rice brands by head rice ratio in different countries

Number of brands by head rice ratio (%) Total Head rice
Country .
brands  ratio(%)
40-50 50-60 60-70 70-80  80-90 90-100

Korea 8 10 4 4 - - 26 574

Japan - - - 1 1 2 4 86.0

US.A - - - 4 3 -~ 7 85.2
Australia - - - - 4 1 5 805

China - - - 2 1 - 3 79.6
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