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Changes in Quality of Cooked Rice During Storage at Difference Temperature
National Institute of Crop Science : Song Jin’, A-Reum Cheon and Son-Jong Rok
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Figl. Changes in physical properties(springness, hardness, chewiness) and color difference(L, a, b

value) of cooked rice during storage at 4, 25, and 60°C temperature.

Table 1. Correlation coefficient between starch properties(amylose, viscosity) and storage

quality(hardness, color difference) of cooked rice during storage at 4, 25, and 60TC

Temp.
4T 25T 60°C
amylose vi{sl(;gxri]ty sethack | amylose - vi}slégstilty sethack | amylose vigtl:ogslilty sethack
0 -0162 0119 0119 -0162 0119 0119 :-0162 0119 0119
hard- 1 0246 -0297 -0061 = 0331" -023 0128 @ 0309° -0245 00%
ness 3 0366° -0274 0282 - 0557 -0568™ 0365 @ 0227 -0115 0013
6 0383 -0146 0154 = 04227 -05227 0320 ¢ 0066 -0200 0192
0 039%6" -0422" 0193 = 03%" -0422" 0193 @ 03%" -0422" 0193
L 1 0101 -0166 0299 0492 -0501™" 0159 @ 03200 -0532™ 0303
3 0436 -0440" 0240 = 0413" -043%" 0276 = 0484 -0515"" 0504™
6 0180 -0101 0143 0031 0118 0113 0379° -0362° 0342
0 -0521"" 0469" -0222 @ -0521"" 04697 -0222 @ -0521™ 0469" -0222
a 1 -0406" 0219 -0315" | -0438" 0403" -0280 : -0311" 035 -0281
3 -0548" 03%" -0471" -0181 0345 -0209 | -0479" 054™ -03%"
6 -0189 0094 -0282  -034" 0361" -0202 @ -0361" 0278 -019
0 048" 043" 0078 | -0483" 043" 0078 @ -0483" 043%" 0078
b 1 —0.426_"* 0197 0055 -0367 0284 0132  -0311" 0175 -0013
3 -0476" 0332 -0237 | -0408" 0460 -0048 @ -0435" -0369" 0013
6 -0368 0332 -0055 @ -0491" 0498 0003  -024 -0324 0015

* % xk* Significant at 5%, 1%

and 0.1% level, respectively
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