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Abstract

Textural changes of glutinous rice cakes during storage at 4 °C were evaluated by B-amylase digestibility
and hardness. Some physical properties of starch including X-ray diffraction, swelling power, water holding

capacity and gelatinization temperature were investigated. Changes in hardness were inversely related to the
enzyme digestibility. The initial hardness for Tongil glutinous rice cake is much higher than that for Tradi-
tional one . Both parameters were changed rapidly during one and two days of storage for Tongil and Tradi-
tional glutinous rice cakes, respectively. These results implied that the differences in the strach structure
might have significant influences on the texture of rice cakes. Sensory evalution revealed that hardness of the
rice cakes was highly significant to the storage time and rice variety.
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Fig. 1. X-ray diffraction patterns of glutinous

rice starches
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Table 1. Proximate composition and some properties of traditional and Tongil glutinous rice and starch

Rice Starch

Traditional Tongil Traditional Tongil
Moisture (%) 13.0 12.8 14.1 14.6
Ash (%) 1.3 1.4 0.2 0.4
Fat (%) 1.1 1.2 0.1 0.1
Protein (NXx5.95) (%) 5.2 6.7 0.06* 0.06*
Hardness (I.U,)* 6.53 7.92 S —
Size (um) _— — 3.5%3.5 5.6%5.0
Water holding capacity (%) —_— —_— 257 243

a I NX6.25
b . Arbitrary Instron Units
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Fig. 2. Changes in transmittance of 0.1 %Traditio-
nal and Tongil glutinous rice starch suspe-
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Fig. 3. Swelling power of Traditional and Tongil

glutinous rice starches
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Table 2. Textural parameters of Traditional (Tr) and Tongil (Ti) glutinous rice cakes

Storage Hadrness® Cohesiveness® Gumminess®
time
(hr ) Tr Ti Tr Ti Tr Ti
0 0.27 0.65 0.70 0.63 0.19 0.41
24 2.60 4.50 0.16 0.13 0.42 0.59
48 4.64 4.92 0.10 0.10 0.46 0.49
72 5.04 5.40 0.09 0.09 0.45 0.49
96 5.41 6.16 0.07 0.06 0.38 0.37

a . Arbitrary Instron Units.

b . Area of second bite peak/area of first bite peak.

c . Hardness x cohessiveness.
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Fig. 4. Changes in maltose contents of Traditional

and Tongil glutinous rice cakes during the
Storage at 4°C

Table 3. Analysis of variance for overall
eating quality of Traditional

and Tongil glutinous rice cakes

Source of Sum of d. f. Mean
. F-value
variation square square
S A 170.86 4 ©.72 164.31°*
SB 0.81 1 0.81 3.12*
S
Axp  0-54 4 0. 14 0.54
S
Ap 17221 9
E 23.10 90 0.26
S
19531 99

Al Variation for storage time.

B ! Variation for glutinous rice variety.
* | Significant at «=0.05.

* * : Significant at a =0.01.
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