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The changes of sensory and instrumental characteristics

for rice stored at different temperature
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Abstract

This study was conducted to examine the changes of sensory and instrumental
characteristics focusing on flavor and texture of cooked rice with Akibare(Japo-
nica type) and Milyang 23(hybrid of Japonica and Indica) under two different
storage temperatures.

The changes of sensory characteristics were not significant throughout the
storage of 70 days at 5°C, but were significant after 30 days storage at 30°C.
The stepwise regression showed that stickiness, gloosiness and off-flavor of rice
effected on overall preference in old rice stored at 30°C,

As making storage temperature be higer and period be longer, hardness, sprin-
giness, gumminess and chewiness were increased further but cohesiveness and

adhesiveness were decreased in the texture changes of cooked rice measured by

Instron.
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Fig. 1. The sheet for sensory evaluation of cooked rice.
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Table 5. Stepwise regression analysis for effects of other sensory characteristics on overall preference

for 30days of sterage period

Step Entered characteristic B value Partial R? Model R?
A 4,7850
1 AAA=E —0.3589 0.8220 0. 8220
2 AEA ) 0. 1909 0. 0303 0.8522
3 53 B 0. 2055 0.0186 0.8709
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Table 6. Stepwise regression analysis for effects of other semsory characteristics on overall
preference for 70days of storage period

Step Entered characteristic Removed characteristic B value Partial Rz Model R2

A o —0.2278
1 b R I 0. 4453 : 0.8328 '0.8328 .
2 s 7l 0. 2360 - 0.0335 : 0. 8663
3 T3 =t 0. 4043 0. 0264 0.8927
4 AAA= 0.0068 - 0.8995:
5 F o 4 0. 0046 0.9041
6 = st —0. 1467 0.0026 0.9067
7 F £ 4 0.2428 0. 0031 0. 9098
8 = & % —0.2491 0.0061 0.9158
9 AN = 0.0019 0.9139
10- AR =) 0. 1597 0. 0039 0.9178
11 = u A ' 0. 0022 0.9156

p<0.15
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Fig. 2. QDA profile for 30 days of storage period
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Table 7. Pearson correlation coefficient among sensory characteristics
¢ S TR FL = AA A &1 A =g AAAH
AW e w W AR e BT Y e ¥ e
T8 W 1.00
B —0.81  1.00
e 0.78 —0.79 1.00
F-onl —0.81 0.81 —0.8 1.00
=} g 0.67 —0.57 0.76 —0.66 1.00
A= 0.57 —0.49 0.60 —0.64 0.46 1.00
A= 0.73 —0.74 0.82 —0.78 0.69 0.65 1.00
AAAE _0.7,3 0.66 —0.84 0.79 —0.68 —0.73 —0.89 1.00
+ 71 0.63 —0.64 0.73 —0.70 0.60 0.70 0.85 —0.79 1.00
A EYE) 0.70 —0.67 0.75 —0.71 0.63 0.70 0.8 —0.82 0.86 1.00
Zul4 0.58 —0.57 0.64 —0.64 —0.49 0.63 0.74 —0.68 0.76 0.71 1.00
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Fig. 3. QDA profile for 70days of storage period
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Table 8, Means of characteristics for instrumental measurement

AR #AEFF AFLE  Axn4 34 H-2h4 EFE 4] A A 434

309  olrluls]  5°C 3,1740.25 0.28+0.05 0.631+0.25 1.7240.15 0.92+0.21 1.5740.46

WeF 233 5°C  3.32:+0.47  0.261+0.07 0.504+0.15 1.91+/0.12 0.9040.38 1.65+0.75

ofzjvlsl  30°C  3.45+0.33 0.2640.07 0.49+0.10 2.00+0.19 0.95+0.38 1.91+0.85

WoF 235 30°C  3.46+0.54 0.24-0.02 0.4410.09 1.92+0.29 0.86F0.19 1.68+0.56

709 olrlule 5°C  3.61+0.74 0.25+0.02 0.500.08 2.10+0.17 0.9410.26 1.92+0.55

WeoF 235 5°C  3.7510.66 0.2410.02 0.43+0.07 2.06+0.15 0.924+0.25 1.93%0.56

ob7lubdAl  30°C  3.991+0.69 0.2440.02 0.46+0.15 2.20%0.11 0.89710.27 2.147-0.58

Dok 23% 30°C 3.86+0.30 0.2340.02 0.4040.08 2.11+0.10 0.9130.14 1.94-0.38
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