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The cuticle layer of outermost bran layer, about 1~2% of whole kernel, was composed with mostly waxes, which prohibit entry 

of water into the kernel, resulting in lower eating qualities due to the hard texture of cooked brown rice. This work was 

conducted to investigate the physicochemical properties and texture of cooked brown rice from five rice cultivar. Removing 

cuticle layer resulted in mostly no significant difference (P<0.05) in ash, protein and fat content in brown rice and 1% milled 

brown rice except a few samples. Whereas, grain color became blighter due to 1% milling, which would be desirable for 

cooked brown rice. Among 5 rice cultivar, Josaengheugchal (JSHC), black colored waxy-rice, showed very low Hunter’s 

L-values compared to the other 4 cultivar. Pasting viscosities were differed by the cultivar as well as 1% milling. In general, 

1% milling increased peak and final viscosities, which affected the breakdown and setback viscosities. The texture properties 

of cooked brown rice were significantly differed due to 1% milling treatment. The 1% milled brown rice of 5 cultivar showed 

a significant decrease in hardness, but an increase in adhesiveness and stickiness (P<0.05). In specific, the JSHC reduced the 

hardness by 4 times, and Baegjinju (BJJ), medium-waxy rice, by 2 times. Whereas, the adhesivenss and stickiness were 

significantly increased in JSHC and BJJ, which would improve the eating qualities of cooked brown rice. 
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