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Effects of Steeping Time on Appearance and Textural Properties of
Cooked Rice
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Effects of steeping time at 20C water for 0, 10, 20, 30, 60, and 90 minute on appearance,
textural and sensory taste of cooked rice were examined. The weight of cooked rice was
influenced by steeping time and the weights were increased in orders of Samkwangbyeo>
Dongjinbyeo 1> Chucheongbyeo> Sindongjinbyeo>Ilpumbyeo. In Samkwangbyeo and Dongjinbyeo
1, moisture content of rice after steeping, and that and weight of cooked rice

were higher than the other varieties. Lightness(L value), moisture contents of rice and cooked
rice were gradually increased, while yellowness(b value) and hardness of cooked rice were
decreased as steeping time increased. In Chucheongbyeo, sensory taste score of cooked rice
showed the significantly positive correlations with hardness, gumniness, and weight/volume of
cooked rice, and with moisture content of steeping rice. In Ilpumbyeo, sensory taste score of
cooked rice showed the significantly positive correlations with moisture content, color values(L-
and b-value) of cooked rice, and with moisture content of steeping rice, however it has the
significantly negative correlations with color b value and textural properties (springness,
gumniness, and chewiness) of cooked rice. Water absorption rate of rice grain of Samkwangbyeo
was the highest both at 21°C and 77°C water temperatures.
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