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Abstract

The physicochemical properties of Korean glutinous rice was compared with those of foreign one
#An order to investigate their appropriateness as raw materials for making rice-cake. The results are
summarized as follows:

1) It was found that the Korean glutinous rice contained more crude protein and less total sugar
‘than the foreign one. Therefore, the Korean variety appears to have a higher value of protein.

2) The Korean glutinous rice appeared more plentiful in crude fat and crude fibre content than
ithose of the foreign one. Judging from this fact, it was found out that the Korean glutinous rice
had a lower rate of husking and cleaning.

3) The purity of grain in Japanese glutinous rice was highest with 90.29% and the Kyungki
-glutinous rice was lowest with 47.4%.

4) While showing a low viscosity, the Honam glutinous rice, strange enough, also showed a low
dextrinizing temperature.
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Table 1. Chemical components of several glutinous rice
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Variety ‘ Moisture [ Crude fat

Honam G. R. 13.35 i 1.40
Kyungki G. R. 13.21 ‘ 1.51
Japanese G. R. i 13.10 1.10
Thai G. R. f 12.88 t 1.8

* G R.=glutinous rice
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Table 4. Number of swelled and disintegrated glutinous rice by alkali

: Transparent disintegrated White disintegrated
Variety grain (number) grain (number) Note
Honam G. R. 10 0
Kyungki G. R. 9
Japanese G. R. 8
Thai G. R. 5 5
Table 5. Amylogram of several glutinous rice
Variet Temp. at Max. Temp. at Break
ariety gelatinization(°C) viscosity(B. U.) | max. viscosity(°C) down(B. U.)
Honam G. R. I 56.5 83 63.2 18
Kyungki G. R. ( 66.2 107 76.0 70
Japanese G. R. 64.0 360 75.5 320
Thai G. R. 63.0 381 ) 72.0 215
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