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Characteristics of Milling and Sensory Quality for
Milled Rice according to Whiteness
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Table 1 Effect of whiteness on scores of sensory quality for cooked rice

. Quality score”(whiteness of chunchung)
Sensory quality
36.4 382 406 42.2 444
Odor™ 7.02° 7.48° 7.61° 7.85% 8.00°
Quatit Appearance”™” 6.77° 7.33° 7.69° 8.11° 8.25°
ua 1 y skookook ~
Flavor 6.62° 7.12° 7.48%® 7.66° 719
Texture™ 6.46° 7.13° 7.30% 759 752°
Overall quality™ 6.28° 7.00° 7.31%" 7.61° 757
Sensory quality Quality score" (whiteness of Nampyong)
36.3 382 40.4 42.3 446
Odor” 6.77° 7.33%® 7.25% 7.30%° 7.54*
Qualit Appearance”™” 6.75° 7.54% 7.56% 7.83° 7.88°
uality ”
Flavor 6.51° 6.99%° 6.97% 7212 7.24°
Texture” 6.47° 6.60°° 6.89°° 7.14° 7.11°
Overall quality”™ 6.44° 6.86% 6,93 7.17° 7.20°

b 1=very low, 9=very high.
. values followed by the same letter are not significantly different.

K kK kKK
) v

: Significantly at the p=0.05, 0.01, 0.001, respectively.

213



ok MY £YIIE

Wy e AZARES, UEEe JhEY 22 Y ¥ A6 B AR, o
oF 0~d14F, EAE 89-92% £F A=/ AR Ao IUHAY. 29, EARE &

+e7 BAZ Jomz AA EAFTAANA ALy AdNE =44eR B¥d PEs
gesith 29 55 EAEY ge UErdg o$ad Y E4zAY WEd E4EE Y
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Fig. 5 Milling standard based on whiteness. Fig. 6 Efficiency of the milling using the first

differential value of whiteness.
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WA Fo] FFan F4E A F AL F2 A5 93 ALE ¢ F UdgeH, =F
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FoAA W 408 FALE Wx 38FFT WUE L0FF, UE L05E 42, 45FAAM FoF
A Aolg VERAl Gtow, ME 4J0FFE oA MEE FIMAAE FoHU AolE e
WA gtttk weEbA, #5HA AR A B 405 ZE7 € AeE RdEHY

duMPE EAEI 74 we 13 vEXE FUMEtY EARE 67%(ME 34.1)5F
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