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Abstract

In this study, the types and characteristics of rice cake, cookies were investicated in the rice grown area-Korea,
Japan (Tokyo, Osaka), China (Hongkong), Thai (Bangkok, ChiengMai), Indonesia (Bali, Jakarta), and Philippine
(Manila).

1. Rice cakes and cookies were made from rice powder and rice granule. Specially, there were two kinds of basic
rice powder one was rice powder in dry and the other was rice juice grinded with water on the millstone.
Rice juices were named in China, MeeChang, in Manila, Galapong, in Bangkok, rice powder.

2. The kinds and numbers of steamed rice cakes were the most available in all investicated area. In Hongkong,
Bangkok, ChiengMai, and Manila, beatened or knegded rice cakes could not be seen almost. Only in Hongkong
and Bangkok, fried rice cakes were available, whilg in Japan, boiled rice cakes were not seen almost, and also
baked rice cakes were not seen in Korea, Honglong, Bali, Jakarta.

3. In the east-south Asian area, except rice and glutinous rice, coconut and palm fruits and banana were using
in recipies of rice cakes and cookies. They gave soft and tender mouth feeling, white color, and good emulsify-
ing status.

4. The kinds and numbers of rice cookies were the most available in Bangkok, but in Bali and Jakarta, the least.
The cookies of Japan had similar texture and shape to rice cake while most of cookies in Hongkong were fried
in oils. In Korea, the kinds and numbers of rice cookies were less than those of rice cakes.

LN B 42 chaksbol Agslel nHHe) 402 Wels

Wel 2 Sk Lelut 4712 o] e AE oA

O3, A, 7 o ol AsdAlel R Bl 7 mge] weAe R4 AL e e &
T Fdoblol Aol wEAAdLRA Wik A& B3 2 E3ol 942 B4 B4, 2846 Hrpne
Folng £HYL) Aol A ¥ & W 9HF 2L ode) 42, 7 23 AF R Sof G2t 2] chopat



208 F44 - o|EA - IS

(3=, 2ovle]), Axulrjoltal, zst2eh, diA
(vhdah S oA Qo] A fx 2ARE A FellA
Wage 25 AE, 2y $¢ vl ¥ P
Aolch, B 2AATE A7) A9 4 A& vny
oW AdzAs SAAL WAHEZ e ¥
218 e4E g5ty 2 g46 97 AL F7
st o) & A SAle FAZ} ZFe} vEZIT R
el 7} RAE Aug vt BsisA & 5 de A
2 AAstnar stdo

1. =AY

ZAA e YR (LA 224D, £F, A=
Aolcial, zzh2el), BhF(RF, A dvte]), WU(7}
Jah) S 870 A9 o 3o 19884 124 12¢
ol 4] 1989 1% 24U 7HA] AAA HF, bR, I,
B, 58 Ak 2Abge A7 3900 7}
A doll A etz P WA FR, AE kst T4, A,
A EdPA, AMREA A R AA A R ¥
Fodoll 23hsict

N, ZAK| S| 4

AA ol A AeiE 2 Ade v otAlel Awi¥ Oryzae
sativa®} o}Z2]7} Al Oryzae glaferrima 2] 3l
o o] 7zt W) My XY Hde
A3} opxze]7te] opniol A FEgithe Vel Ak
ofAlo} ¥iel AulE A% FHY P FdolAots
Adj-old A Aol A UHHE] Azt glon ofAlo}
Wipale YA E A5 FEEGE Ho] fHEH 2
ol okl U7l ¥ A e 9l
o}alote) wiEale] Al AR 500013 ©lEctn
gch2 g ofrlolel A A sl W] FFL Ja-
ponica type(+% #), Indica type(*$ ¥ ¥), Javanica type
(F9¥)e 3222 o=y olo &3k FHE 10
nte} Fol] Qe o)L FFS ok Oryzae
sativa, Oryzae glaferrima’t 2] 2%eo2 AAsHE
el 4] EEALe] EAo) o 3 =& el ol
JlQske Ao ol ¥4 FdoldddAMe 7=
Indica type®) &%, d¥el¥E Japonica type©l il
g3 ¢len] PAake Indica typee) ™ Wk Indica
type, Japonica type ¥ Javanica typel gt &

REAILE R

)3} 22)3}etd AL Table 1, 2904 Bt wiehol
T2y g F2g xjelr} glod, ol2dt B2 U
zb 2] BgAle ztte] E4¢ AVA =d Y
QA ZALE £3 2AA A g9 dige o 2

e e A47AY 713 FAF FAR
HE AjztEglent I olF At FRelAtE
Sal=Eglc)h §4171E dA) 2509 AR u] o
A7 AFF FFHB.C 126037), A FU o
Al=(B.C 105047%) 5 #3 B.C 10471722 475
2 gled g 3oz g 48 A7l< BL 8~9
N7 Aoz Bk 2 $49 £E0|= Z5 Japonica
Zo|glo} HE 7=l 4] IndicaFel #ES® F
253 Qo) ¢ 424 g & o, &) Wiy
o]w wh-& uhahg v §tste] YA e H YR, H2
ol g2 HES o] Fc} o]fol] &, A&, A A3,
A5 Y¥ To] 22 ntme HallAFolx, S
g2 742 AARE AEe] ridss § #34el
]S cleks A ik EF el Fo 44kA 9
shtol 1 A EALR AlatE o] AFEAe #4714
51 glgemg Ay A3 $& gy 9o
Wyl Yol g EEAFAE o} S 549 stz
& 4 sith

Ao WEAle EXAY D7l BFFAFel A
Aztslel $2o 2 Yo=Egic) Y& AN FAHY
mme) Wi, ERITERA Sl davge] ¥
EALETF KEAIAS f79 3 FEEC] vFAle
A7 gAschY £3] oy d& o) wFAt
f3e 25 FEEo] 29 Putxe] F3tst §A4
ZHololA] YT BHE HPFR o|Fstd b A
ojsled d&e] WAyt AMEYtR =FEH I e
o}Ao] U] W4T witte] W Aoz e
Qe Fi-g3te] A12He el JPAtol A YA
g "ato|g.on olo) o 3te] Y2 & A HHE
“Q o] Habs Aol XA MEiaA Ho
on AL upE 2L FAOZ Ay AIEEe] U
apol| A AJ GalA B el A v]FE A} 2 Hakx ek
9 o)A AlZE wEAbrl YRR s Fit
A A7|ol] ¥} MEAGeg HAR Frlde 5
Aupe] YZo 2 FHHon, olojy HuxHez A
slede). 22 o) F 44)7] 2ol £YHE ovl= A oA
Z7}e) FA] AN wFAbe ftoe} FAte] 7 F3te
WAyl AaEn ke FAoR sk AFEE
o) 23lelr}. Y&l UL Japonica ] ¥2 WE
o] W wigd AP Ao rEPe
WEL 0|23 glo|® §F7 Yo dAFHL F
AAAZ o|Fr) olgle] #E uE F, 9, {7}



Vol 5. No. 2 (1990) #pal zjde] 4L HgdT 209

Table 1. Range of average measurements of among typical U.S. commercial long-medium- and short-grain types3).

Grain characterst

: : Average Average Average length/ Average Average
Grain type  Grain forme length (mm) width (mm) width ratio thickness (mm) 1000 grain wt (g)
Long : 6.7 to 7.0 1.9t0 2.0 3.4:1 to 3.6:1 1.5 to 1.7 15 to 18
Medium Milled 5.5 t0 5.8 2.4 t0 2.7 2.1:1 to 2.3:1 1.7t0 1.8 17 to 21
Short 5.2 to 5.4 2.7t0 3.1 1.7:1 to 2.0:1 1.9 to 2.0 20 to 23
Long 7.0to 7.5 20to2.1 3.4:1 to 3.6:1 1.6 to 1.8 16 to 20
Medium Brown 5.9 to 6.1 25t028 2.2:1 to 2.4:1 1.8 to 2.0 18 to 22
Short 5.4 to 5.5 2.8to 3.0 1.8:1 to 2.0:1 2.0to 2.1 22 to 24
Long 89 t0 9.6 23t0 25 3.8:1 to 3.9:1 18to 1.9 21 to 24
Medium Rough 7.9 to 8.2 3.0t03.2 2.5:1 to 2.6:1 19 to 2.1 23 to 25
Short (Paddy) 74t017.5 3.1t03.6 2.1:1 to 2.4:1 2.1to0 2.3 26 to 30

@ Rough=unhulled grain; brown=grain with hull removed; milled = wholee milled kernels with hull, bran, and
germ removed.

b Range of average values among U.S. commercial varieties of each grain type. Data based on measurements of fully
developed mature kernels of typical varieties within each grain type. Data adapted in part from reviews by Adair
et al. (1973) and Webb (1975).

Table 2. Range of mean chemical and physical (quality) characteristics of milled rice among typical U.S. comm-
ercial long-, medium-, and short-grain typese 3),

Grain type
Milled rice characteristics Long Medium Short
Total milled rice (% of rough rice) 68-71 71-72 73-174
Head rice (% of rough rice) 56-61 65-68 63 -68
Amylose content (% dry basis) 23 to 26 15 to 20 18 to 20
Alkali spreading value (average no.) 3toh 6to7 6to7
Gelatinization temp. -BEPT (°C) T T1to74 65 to 68 65 to 67
Gelatinization temp. class Intermediate Low Low
Water uptake at 77°C (ml/100g) 121 to 136 300 to 340 310 to 360
Protein (N% 5.95) (% wet basis) 6to 75 6to7 6 to 6.5
Parboil-canning stability: (solids loss %) 18 to 21 31 to 36 30 to 33
Amylographic paste viscosity: Peak-

Brabender Units-(B.U.) 765 to 840 890 to 980 820 to 870
Cooked 10 min at 95°C-(B.U.) 400 to 500 370 to 420 370 to 400
Cooled to 50°C-(B.U.) 770 to 880 680 to 760 680 to 690
Cookability of rice with malt diastase

(Zahn Sec.) 120+ 5to 15 5to 10

¢ Range of average values among U.S. commerical varieties of each grain type. Data based on measurements of fully
developed mature kernels of typical varieties within each grain type. Data adapted in part from reviews by Adair
et al. (1973) and Webb (1975).
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Table 3. Classification of Philippin rice by amylose

contents
Name cAorrr:z'elzst: (%) Example
High-amylose 27% above Wag-Wag
High-intermediate =~ 25-27% Burma, Thai
amylose
Intermediate 20-25% Milagrosa
amylose
Low amylose 20% under Japonica
Non amylose 1% under Malakit
{waxy rice)
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Table 5. Comparison of additives on rice cakes
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Table 6. Comparison of rice cakes in each area
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