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Abstract

This study was carried out to find out the color, cooking quality and storability of the oil-added
milled rice. Soybean oil was added at the level of 0.07~0.15% in the last cycle of milling process.
Fat content of the oil unadded milled rice was 0.65% and that of the oil-added one were 0.70%
to 0.73%. Water uptake ratio, expanded volume, total soluble solids and iodine blue value of milled
rice during cooking were lower in the oil-unadded one. The oil-addition to milled rice lowered the
value of Hunter L, a, b and whiteness. Changes in fat acidity of the oil-added milled rice was similar
to that of the untreated rice.

Key words: oil-added milled rice, color, cooking quality, storability

N B @bl THREgS s ool Wi b

vlgEe] FegA Ho} =&l AA Yot x4

e $eRls A0 RR BAAY $4RFH  $8 BRI F 9dom, 41 43S P =

W7o oz gabspol sl 19808 sl 5 Aehw wlEe] AAL AA sel A smlse] Ax

of AbgA Aol shsabl Hadnh @@ ANARD  ERATE BEA2 & glew oA AL 4

HEo] Il AAR ool At WskE sbdst  ltkn skle elo

W) Ao} pobgeh whebd oFAVIS) R4l oled BE melsto] WAL WM F hThe

g b A B ol S8 ¥ A AR Y Ak 9ed 24E e BA% Al B
SAPE RS Sla nlAGAel ¥abe wHan  AFE AAse 2 A%E £% Yelsle wawd

e Al

PR EAE Y FA%E A Ardes = Az ok

L EHVAE Aul7] Fe) s 4E 360 rpmel] 4| 800 rpm

CEez B RA el £EE Y £ Udv FAZE 1988 A7 HATAA B A8y
sholow, o] TP dapast vhae) wid-g 4128 dvl2d zb AR 100 kgX 3k AR5 D4, A7t
sfo] 7 whAE =AM S-S 10:30:30:20:713%% ASde TRl A Adshs A4 o
st =& B Wule] F45 A S oldw & FRE 4%—%}&14. e oEE d7h =L oA
et B3 o] 502 v X S AT =AY Aol £324 shdA New MG §4& o8 &=
TEL 16~17% PEebi sgick aem Aol A AxE W, o) iol 98% Ax AR Fo) 3=

NH

sl
4%
A

ZEAFAA A A F A SR-5 A7), 2Asle] v ulA| ot whA ol PV.CH-E o4 A7) fafol 23
(A& FAA7 2 o} AeH Aot Ezé'%«l 4 7*“] FoFel] e qiFR-% Fx2), 007, 010, 0.12
2R A et A AT v gln AR oF 2 0.15% < A2 stk

F3)® B oFm i Ax(FE 13.5% o3 B Xi A28 & polypropylene(¥ = PP o} tAGAd)

o 20kg® ¥A 3nEo g 1593 324(25C+ 1, RH

: 55.2~756%)ll 2701947t MAsmA] 159 7hHez A
Corresponding author: Byoung-Young Lee, Agricultural

. 2 i ) X]-/r‘ o =z A o
Sciences Institute, Rural Development Administration, 9 Zatstaivh

Suwon 441-707, Korea F& AL dFF Hrl 2Agy xHiEke

248



HFR Wby 2ol B4 W A 249

Table 1. Hunter value, whiteness and cooking quality
of milled rice at different levels of soybean oil addi-
tion

Level of soybean oil added(%)

Items

0 0.07 0.10
Hunter L 64.3 63.4 62.7
value a —-21 —2.1 —22
b 13.7 13.3 133
AE 34.7 354 36.0
Whiteness(%) 35.3 338 33.2
Cooking  WUR(%) 313 301 298
quality E V(%) 325 315 313

TSRL(%) 54 5.2 52
BV 0.14 0.13 0.13

WUR water uptake ratio s EV expanded volume ;: TSRL
total solid in residual liquid ; BV intensity of starch iodine
blue value of residual liquid
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Table 2. Changes of fat acidity(KOHmg/100g) of mil-
led rice during storage at 25°C

Amount of Storage period(days)
soybean 011
added(%) 0 15 30 45 60
0 231 958 1676 1865 22.75
0.07 2.31 944 1686 1875 22.89
0.10 2.31 9.51 17.21 1891 23.29
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