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Relationship between sensory evaluation test and palatability value
by rice taster of milled rice

Je-Cheon Chae' - Dae-Kyung Jun
College of Bio-resources Science, Dankook University, Cheonan 330-714, Korea
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o 71414 vl X 2;‘—78 : A AI(MA-30A, TOYO, Japan)E ©l83t9 335, Wu] A8 33gL
#Hale], 33871l ¥ 80T &l Yol 1083 AU F 283 &
71A19 448 Es £35t9 Alg 91 299 BT 54 S FAsE R
o 28R 71ZE AAL . FAl AlEF 71AE A0 A7t 703, 657, 603 U s5Hog AP AR
£ ®3toy 7083 5574, 7083 607, 7087 657, 704 7ou7J°1] ol LA E HAISA S (Fig.
1).

o BE A : 252 #EH7t 29 F Mailgaard7} A|AISH A g o] &3 o)Al ZHALg} awutol
AHHAANE A 2088 Addste] Hote] FUSAS. BEHAMEE 24 109, A 109 o]
Ao, @;abﬂz~ 20~24A] 5%, 25~29A41 6'3, 30~34A] 4%, 35~394 27, 40~ 444 3%0]3)
BMEES ¥ oW, 237 3, FY olYS(Fig. 2).
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o]Ql 708 = 558A AlgAA = 90%, 108 2ol 70 I 60 A AlgolAM = 80%, 54 x}olQl
7087 658 ABEAME 65%7F Aete AR ZAME Q) -S(Fig. 1)

2. 1AF Aux e B5H BA 7o A@AAE FEIA Fobs =071, 3= R™=0.67, 232
Z43E= R=0.649 728 A9 A2E YelddS. 28y &3 #e F9% AdTAS AF
=2 k%S (Fig. 2).
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Fig. 1. Consumers' preference according to different palatability value by rice taster in pired comparison
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Fig. 2. Relationship between sensory evaluation value and palatability value by rice taster.
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