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SUMMARY

The rice qualities including cooking and eating qualities were studied using recomm-
ended Korean rice varieties (20 of japonica and 3 of indica type; IR 667) which were
grown at Suwon, Korea in 1971. As the result, followings were obtained.

1. Amylose contents of white rice were varied with the varieties 21.1 to 25.5% and
the average was 23.0%.

Three indica type varieties (IR 667) showed higher amylose contents than the other
japonica type varieties except Mankyung.

Among japonica type varieties, Palkum, Mankyung composed the group of the highest
amyloes content and Kimmaje was the lowest.

2. Blue values were distributed in the range of 0.38 to 0.48 and the average was 0. 42.

IR 667 varieties showed the highest blue value among them.

Among japonica type varieties, Jaegun showd the highest blue value and Sooseung,
Shirogane showed successively lower values, Shin #2, Nongbaik, Palkweng, Suwon
#82, Mankyung, Nonglim #25 and Nongkwang relatively lower blue values.

3. Alkali numbers were in the range of 6.0 to 7.4 and the average was 6.8. Much di-
fference was not shown in alkali number between IR 667 group and the japonica varieties
group.

4. Gelatinization temperature were ranged from 59.5 to 64.0

IR 667 varieties showed relatively higher gelatinization temperature than japonica type
varieties. ‘

5. Water uptake ratios were measured in the range of 2.67 to 2.92 and the average
was 2.79.

IR 667 varieties were belonged to the group of highest water uptake ratio.

Among japonica type varieties Kimmaje, Suwon #82, Nonglim #29, Deungpan #5,

Jaegun, Jinhung, were belonged to the group of relatively high water uptake ratio and



Palkweng, Palkeum and Paldal to the relatively low-water uptake-ratio.

6. Expaned volums were ranged from 29.8 to 33.7 and the average was 31.8.

IR 667 varieties showed higher expanded volumes than japonica type varieties.

7. Intensities of starch-iodine blue value of résidual’ liquid

indicated - 0.35 to 0.58.

Among them IR 667 varieties showed relatively high intensities.
8. The range of total solids in residual liquids was 0.605 to 0.810 and the average

was 0.700

Much difference was not shown in total solids ‘in

varieties and japonica varieties.

residual liquid between IR 667

9. pH values of residual liquids were in the range of 6.3 to 7.3 and the average was

6.95.

IR 667 varieties showed lower pH-than japonica typevarieties.
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Table 1. Amylose and Amylopectin Contents of Varietal Differences in Korean Rice.

Variety Amylose Amylopectin " Variety Amylose Amylopectin
T %53 22.9 77.1 % % 22.7 77.3
A A 23.1 76.9 ] A 23.0 77.0
A z 23.6 76.4 =} 7 24.3 75.7
&R 24.0 \ 76.0 + 49 823 22.4 77.6
A28 23.0 77.0 =3 3 23.1 76.9
63 22.2 77.8 = % 22.3 77.7
4 4 22.5 77.5 = ) 21.8 78.2
% 8 293 23.1 76.9 4 2 =z 23:1 76.9
= 23 23.5 | 76.5 IR 667 (213) 24.9 75.1
% 9 253 22.2 3 ©77.8 IR 667 (214) 25.0 75.0
72w A 21.1 ‘ 78.9 IR 667 (215) 24.0 76.0
A 274 22.7 | 77.3 Y F 23.0 77.0

Table 2. Blue values of varietal differences in Korean rice
"Variety l Blue value n Variety Blue value

% # 5% 0.43 % % 0.42

A A 0.45 = 4 0.41

2 z 0.41 s 7 0.39

st =z 0.41 F 49 83 0.39

A £ 2 0.42 % 3 0.39

F 3 6% .0.40 % 2 0.42

2 A 0.4 5 Y 0.39

= 8 2% 0.40 Al 235 0.38

= 3 0.39 IR 667 (213) 0.48

F o83 253 0.39 IR 667 = (214) 0.47

) ab b 0.42 IR 667  (215) 0.46

A 2 7 A 0.43 5 T 0.42
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Table 3. Alkali numbers of varietal differences in Korean rice.

Variety Alkali number I Variety Alkali number
= % 53 6.8 z % 7.0
A A 6.0 T A 7.4
A =3 7.0 53 7 7.2
2 3 7.0 s 9 83z | 6.6
A * 2 6.0 z 3 7.0
F % 63 6.8 Z o 7.2
4 A 7.4 5 4 7.0
s @ 203 6.2 Al 23 7.0
F = 6.8 IR 667 (213) 7.0
¥ ¥ 253 6.8 IR 667 (14 7.0
4 =} A 6.4 IR 667 (1 15) 7.1
A =z I o4 7.2 = T 6.9
Alkali number= 6.0~7.4 Alojol 9180 HF e U
6.9 k. o] % IR 667 Al %L 7.0~7.124 W& 4) LR
Fe el A 2 japonicag A= 4 2 2 1% AEEHYe 95 d44 3% 5
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Table 4. Dextrinogenic temperatures of varietal differences in Korean rice.
Variety [ Dextrinogenic temb."C ‘f Variety Dextrinogenic temp.°C
¥ #® 53 61.5-(62. 25)-63 z 3 60~(61.75)-63.5
A 7z 59-(59. 5)-60 | A 60. 5-(61. 25)-62
A =3 62-(62.65)-63.5 af A4 59. 5-(60. 25)-61
% = 60-(61.5)-63 & 4 83 61.5~(62.25)-63
2 7 62-(62.5)-63 2 3 58-(59.5)-61
F # 63 61-(62)-63 3 s 60-(61.25)-61
> 4 60-(61)-62 5 L 61-(62)-63
¥ 3 293 60-(61.5)-63 Al 23 60.5-(61.75)-63
:3 3 6.15-(62. 25)-63 IR 667 (213 63-(64)-65
% ¥ 253 60. 5-(61. 25)-62 IR 667 (214 61.5-(63)-64.5
| 2 ) 58-(59.5)-61 IR 667  (215) 62-(63.25)-64.5
A 2 A 4 61~(62)-63 3 T 61.66
32EE A 29 33F8 e F  ogd HAEz 3HLESL R Ad FEH.
e 25V Fes 9 §F4 4 F59 55 5) #ukE4
LEE 25 59.5~64°CAlold] 9l o} 2% IR667 108 =3 WeAdss 958 5% F 42
A% ol & EFF vt 47 % ZE& Bl 2YE volAd Yol sdsd A4 H
vtebdi e}, japonicad A& AF, $% 55, AF MEAE FAFHASL.
%4, ¥3, £49 8257 vlznd EFz ZPuAl, & @ AdESFE
P, AAF) AF g Ao, 2y FurA o FgAe Wule FAS Std £ Auele F
2 o5& IRRIGA 2z Wl geos  FHoz ¥y AL FFE2 & 59} 7z o)A E
Beachell and Stansel 1o 218 2 5o vl2 69°C 8oz FAHY =27 59 7



Table 5. Water absorption ratio of varietal differences in boiled rice.

Variety

‘Watar absorption ratio

differences in Korean boiled rice.

Table 6. Swelling capacity of varietal diffsrences in boiled rice

Water absorption ratio H Variety l Water absonption ratio
F = 5% 2.86 % % | 2.82
A A 2.85 = 4 2.81
A + 2.85 s % 2.77
%€ = 2.60 F 4 8% 2.87
A F e 2.69 & A 2.62
F E| 6 5 2.82 g =y 2.71
T A 2.66 = H) 2.78
s 3 295 2.85 Al 2 5 2.81
= % 2.71 IR 667 (213) 2.90
= ] 253, 2.77 IR 667 (214) 2.92
4 it A 2.88° IR 667 (215) 2.90
A =2 7 o9 2.76 5 Ein 2.79
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Fig. 5. Water absorption ratio of varietal Tig. 6. Swelling capacity of varietal differences:

in Korean boiled rice

Variety

Variety Swelling capacity ” Swelling capacity
5 % 53 33.5 = £ 31.7
A bl 31.6 &l A 31.7
A z 31.2 uk b 31.5
Z + 30.9 £ 9 823 32.1
A & g 30.4 S 33 30.2
T 8 6% 31.9 = s 30.4
* A 29.9 = W 32.7
> 8 293 32.1 A 23 32.7
5 % 29.8 IR 667 (213) 33.7
3 %% 32.8 IR 667 (214) 33.3
b4l u} | 30.7 IR 667 (215) 33.0
A4 2 7 9 33.2 3 T 31.8
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Table 7. Iodine color intensity of boiled rice residual water in varietal differences

Variety | Iodine color intensity i Veriety Iodine color intensity
5 @ 5% 0.41 3 # 0.52
A A 0.39 = 4 0.58
A z 0.57 i3 73 0.35
bl = 0.58 F 9 83 0.39
A F 2 0.44 Z 3 0.57
F ¥ 6% 0.46 = s 0.44
5 4 0.40 t3 ] 0.35
% 293 0.45 A 2 3 0.38
% 3 0.52 IR 667 (213) 0.57
% 253 0.41 IR 667 (214 0.52
A b9 A 0.42 IR 667 .. (215) 0.51
A 2 F 4 0.41 ] iy 0.46
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Table 8. Soluble solids of boiled rice residual water in varietal differences

Variety Soluble solid “ Variety Soluble solid
= % 53 0.667 = % 0.675
A A 0. 605 ) A 0.678
A % 0.795 ak 7 0. 680
e =1 0.810 F+ 4 8z 0.702
A F Ex 0.728 = ] 0.805
5 4 63 0.737 i s 0.655
+ 4 0.714 5 wl 0.623
T ¥ 295 0.625 A 2 % 0.721
& 2 0.774 IR 667 (213 0.719
¥ #®| %% 0.630 IRe6e7 (214 0.772
| =t A 0.700 IR 667 (215) 0.667
A2 A 0.675 5 T 0.700
£237HTL 0.605—0.8104Fc}e] gon WF Tx P 295, ¥ 255 FHel HlmA Ho
9.7002 IR667A = & FFo st & 2ol ® Fud 9 pH
E 207 gerh A Aide pHE 5T AFAE 292 2

Japonica @ Fol A& %7, ¥4, el =4 o o 2wk

Table 9. pH of boiled rice residual water in varietal differences.

Variety pH “ Variety pH
% #* 53 6.8 * % 7.4
A A 7.2 ] 4 7.2
A &3 7.2 uk %] 7.1
% F 6.8 F 4 823% 7.0
A F g 7.0 B2 3 6.8
F o#d 6% 7.2 b < 7.2
% 4 6.9 5 ! 7.1
¥ 8 293 6.8 Al 2 3 )
= b 6.8 IR 667 (213) 6.6.
> 8 253 6.9 IR 667 (214 6.4
| o} A 7.2 . IR 667 215) 6.3
A =2 7 4 7.4 | 9 * 6.95

Selebge Antge pHE 6.3—7.49 ¥4 ol &9 AsA FANE FHd AT H

< ge# BE 6.9500 #FolA A D japonicaB g F4el FH A
=8 IR 6674 & 6.3—6.65 24 oh& japonica Az o FolA A japonicad o WA slo
Hqrd 2o A& v Fzm . o], IR 6674 & amylosed el T2 AEA F
Japonicad o] A E L@ Az AREz  Fed BFEH) B 2o Mz Fohd indica
A 237 AR g el E42 =g x vz e
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