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Abstract
The cooking properties of waxy rice, Olchal(Japonica type) and Hangang-chalbyeo (Jx Indica
type), were studied. The values of cooking rate constant of Hanganchalbyeo were higher than
those of Olchal. However, the activation energies were essentially the same. The activation
energy for cooking at 80-100°C was about 1.6 times greater than at 100-120°C. The Z-value and
Q,, calculated from the terminal point of cooking were also similar between waxy rices.
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Table 1. Cooking rate constants of waxy rices at varicus
cooking temperatures

Waxy rice Cooking kaing‘ rate con-
temperature (°C) (min~1)
Olchal 80 0.0422
90 0.0653
100 0.1024
110 0.1350
120 0.1679
Hangangchalbyeo 80 0.0420
90 0.0649
100 0.0997
110 0.1268
120 0.1616
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Table 2. Activation energy for cooking of waxy rices

Cooking Activation energy®
Wi
oxy rice temperature {°C) {cal/mole)
Olchal 80-100 11,600
100-120 7.200
Hangangchalbyeo 80-100 11,300
100-120 7.200

ol Calculated from Z-value

Table 3. Temperature dependence of the terminal peint
ot cooking of waxy rices

Cocking  Z-value Activation
Waxy rice temperature  (°C) Qg energy®
(°Q) {cal/ mnle)
Olchal 80-100 52 15 11,600
100-120 94 128 7.200
Hangang- 80-100 54 153 11,300
chalbyeo 100-120 94 128 7. 200

¢ Calculated from Arrhenius plot
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