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Table 1. Dimension and some properties of upland and
lowland japonica waxy brown rices

Upland rice” Lowland rice”

Length(mm) 4.99 5.00
Width(mm) 2.10 2.02
Weight(mg) 220 209
Number of aleurone layer

Ventral side 15 1.0

Dorsal side 35 32
Thickness of aleurone layer(zm)

Ventral side 421 273

Dorsal side 97.8 69.4
Thickness of pericarp(zm)

Ventral side 250 238

Dorsal side 51.2 398
Water uptake rate

at 60°C(x 102 min 7 ) 4.57 4.66
1) Nonglimna 1 (present study),
2) Shinsunchalbyeo(data from ref. 1).
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Table 2. Intrinsic viscosity and gelatinization properties
of upland and lowland japonica waxy brown rice
starches

Upland rice” Lowland rice”

Intrinsic viscosity (dlg™") 1.71 1.73
Onset temperature( C) 59.7 61.7
Conclusion temperature( C) 73.6 778
Enthalpy of gelatinization 2.62
(cal/g) 2.81
Water content for 335 378
gelatinization( %)
1) Nonglimna 1 (present study),
2) Shinsunchalbyeo(data from ref. 1).
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Bran structure and gelatinization properties of upland waxy rice starch
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Abstract:Bran structure and gelatinization property of upland and lowland japonica

waxy brown rice were compared. Dimension, weight and number of aleurone layer were
similar between upland(Nonglimna 1) and lowland (Shinsunchalbyeo) rices, but the aleur-

one layer and pericarp of upland rice were thicker. Water uptake rate of upland rice at 60

C was lower than that of lowland one. There was no difference in intrinsic viscosity

between two rice starches. Upland rice starch had lower onset temperature, narrower

gelatinization temperature and lower water content for gelatinization compared with low-

land rice starch.



