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Correlation Analysis according to physical characteristics on rice varieties
National Institute of Crop Science : Areum Chun’, Jin Song, Jae-Chul Kim, Jong-Rok Son
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Table 1. Amylogram characteristics of 43 rice varieties using Rapid Visco Analyzer

vifce(?skity vislgcc)’stity vigc%(;lity Breakdown Setback terg?)setrl:t%lre
Average 2124 137.4 231.8 75.0 19.4 68.1
Max value 2923 197.8 296.9 111.5 50.8 69.7
Min value 175.3 100.5 180.6 46.8 -21.9 67.9

Table 2. Texture characteristics of 43 rice varieties using Texture Anayzer

Milled rice Cooked rice

Hardness Hardness Springness  Gumminess Cohesiveness  Chewiness
Average 5837.7 68.3 0.6 26.5 0.4 19.5
Max value 72529 . 101.7 0.8 48.4 0.6 34.6
Min value 4434.2 53.3 0.5 16.0 0.3 9.7

Table 3. Correlation analysis of physico-chemical characteristics of 43 rice varieties

Peak Hot  Break Pasting Gummi Cohesive Hard Chewi .
viccosity viscosity down 02K “Temp’ Tness  ness  ness ness Amylose Protein

Peak viccosity 1.00
Hot viscosity 0.89™"  1.00

*

Breakdown 066~ 025 1.00

Setback  -0.517" 009 093" 1.00

Pasting Temp 058 050" 043" 042" 1.00

Gumminess -036 028 031 022 -0.13 100

Cohesiveness -049°  -0.53 017 004 -0.13 065 100

Hhardness  0.08 018 014 0I3 000 057 -006 1.00

Chewiness -030  -025  -023 0.3 -0.11 096 066 053 100
Amylose -0.747 067 046 046 06277 023 033 012 016 1.00

Protein 027 0.32 004 -002 021 -036 -033 009 -035 -019 1

¥k k¥ kxE - gionificant level 5%, 1%, 0.1%
¥ Texture characteristics were measured with cooked rice.

Table 4. Correlation between water uptake rate at different times and physical characterist

of rice varieties

ics

Water uptake rate (minute) 10 20 30 40 60 80 100
Peak viccosity 051" 0637 0587 064 022 056" 065
Hot viscosity 050" 063 0617 061" 018 0527 061"
Breakdown 0.26 0.28 0.23 035" 0.17 0.32" 0.38"
Cool Viscosity 050" 060" 0537 0577 020 046" 0537
Setback -0.12 -0.18 -0.22 -0.26 -0.07 -0.28 -0.34'
Pasting Temp 0.35° 041" 0517 042" 020 0.34’ 0.40"
Hardness of Milled rice  0.16" 0.38 0.39 0.38 -0.04 0.31 0.41
Springness 037" 037 -0.18 -0.30 -0.07 -0.32 037
Gumminess -0.19 -0.27 -0.03 0.15 -0.08 -0.28 017"
Cohesiveness -0.17 -0.26 -0.13 -0.24 0.02 -0.26 -0.34
Hardness of Cooked rice -0.16 -0.14 0.08 0.01 -0.07 -0.04 0.09
Chewiness -0.20 025 -0.05 -0.10 0.11 -0.23 -0.18
Amylose 046" 065" -060"  -059""  -0.12 044"  -0.56""
Protein 0.04 0.03 0.06 0.19 -0.08 0.29 0.18
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