Of st
oo

A=

iZof 0]

c

q

.
A =

3 g3

a3ty
Effect of storage period and temperature on the characteristics

li

Ha Ki-yong, Hong-Kyu Park, Jae Kwon Ko

and Chung Kon kim
National Crop Experiment Station : Yoon-Hee Choi

»

with rice qua

related

Honam Agricultural Research Institute :

PAR SRR 3

wl

=

A, A A 3}

O FAIF
O A&

20,2, 4,6, 8 10 7|4

D A, 5~10C, 10~15T

- 2AE

- AA712

=

/\lz‘slé*r

= A%

o] AT (bgh)

=1}
<l

o 3%
2 AdeHFol H&(5~10TC, 10~15CT)AZ R

78

A

=

s

|

3}

187} 7Hd =

o

Al
a

A

\

—.AO

ol

A

Aol A
e e FF

25 KOH mg/100g ©l

B

3l

L3
ULZ

% 570v9}

A7 10704

=

A}

o

B

|22
X

ol

ojy

B8

el

O A&7|Z¢el w

73} . 063-840-2255

: haOky0O4@rda.go.kr

E-mail

R RS

—_—

X

B!

* 386 -



Table 1. Change of chromaticity of milled rice according to storage temperature and period

Storage Storage period(Months)
Cultivars temp.
(C) 0(Apr.) 2(Jun) 4(Aug.) 6(Oct.) 8(Dec.)  10(Feb.)

5~10 11.3 12.0 12.2 12.7 13.5 13.8
Dongjin 10~15 11.3 12.1 12.0 12.4 14.4 14.9
Room temp. 11.3 13.4 13.4 13.6 14.2 15.1
5~10 12.2 12.4 12.3 12.5 12.8 14.1
Hojin 10~15 12.2 10.9 11.4 124 13.5 14.0
Room temp. 12.2 12.7 13.5 13.2 15.6 15.7
5~10 12.6 12.4 13.7 14.1 14.3 14.5
Samcheon 10~15 12.6 11.9 13.7 13.8 13.9 14.6
Room temp. 12.6 11.8 14.3 14.8 152 15.5
5~10 12.1 12.0 12.5 13.3 13.6 13.9
Manpung 10~15 12.1 11.3 12.2 12.5 12.9 13.2
Room temp. 12.1 11.8 13.4 13.6 14.7 15.0
5~10 11.5 11.6 11.7 12.4 13.4 14.1
Gancheok 10~15 11.5 11.1 11.3 11.8 14.0 14.4
Room temp. 11.5 12.1 133 13.7 14.3 15.6
5~10 12.9 12.6 12.7 133 14.8 15.4
Saegyehwa  10~15 12.9 12.1 13.0 13.6 13.7 13.8
Room temp. 12.9 12.6 13.6 13.8 13.8 14.6

Table 2. Correlation of characteristics related with the rice quality during storage(35C, 10 weeks)

Characteristics  Germination TTC metZ:vaIue h:zrlitel;e Amylose  Fatty acid
Viscosity -0.077 0.744** 0.477*
Protein 0.227 0.464** -0.162
Moisture content -0.817** - -0.478** -0.146
Amylose -0.655%* -0.295 -0.127 0.801**
Gelatinization 0.332 0.015 -0.488* -0.228 -0.176
Fattyacid -0.602%* -0.168 -0.051 0.638** 0418
Palatability value 0.481* 0.257 0.269 -0.554%** -0.531* -0.573%*
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