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The Sensory Properties and Lipid Contents of Cooked Rices
depending on the Variety and Cooker

Hyun-Sook Kim and Young-A Kim

Department of Food and Nutrition, Inha University

Abstract

The sensory properties and the change of lipid content of cooked rice were investigated to

.evaluate the effects of cooker (electric and pressure cooker) and variety (Japonica and Indica X

Japonica variety). Overall preference of cooked rices were higher in the pressure cooker than

the electric cooker. In the case of electric cooker, Japonica variety was prefered than IX]

variety. Free lipid contents were reduced and bound lipid contents were increased after

cooking. The bound lipid contents had a correlation with shiness of cooked rice (r=—0.69).
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Table T. Proximate composition of raw milled rices

Molsture Protein Ash
Varlety (%) (%) (%)
Chucheong 13.23 7.43 043
Sangpung 12.62 7.99 0.54
Taebaeg 12.11 8.12 0.57
Yongju 12.23 9.06 0.61

Table 2. Water addition ratio of rice cooking

. . Electric Pressure
Rice type Variety cooker cooker
Japonica Chucheong 1.35 1.30

Sangpung 1.35 1.30
Indica X Taebaeg 1.40 1.35
Japonica Yongju 1.40 1.35
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Fig. 1. The sheet for sensory evaluation of cocked
rice.
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Table 5. Lipid contents of milled and cooked rices
(% of dry weight)

3 9 A TE 2t A0 A 25A

A3 A AR 3T AT 5

Table 6. Correlation coefficients of |lp|d contents with
shiness and preference

Variety Free lipid Bound lipid
Chucheong
Raw rice 0.83+0.13 0.15+£0.05
Electric cooker 0.33+0.05 0.51 £0.09
Pressure cooker 0.39:0.03 0.52+0.08
Sangpung
Raw rice 1.01 £ 0.03 0.23 £0.06
Electric cooker 0.40 £ 0.05 0.57+£0.18
Pressure cooker 0.42 £ 0.01 0.39 £ 0.02
Taebaeg
Raw rice 0.89 £ 0.03 0.32 £0.07
Electric cooker 0.33 £ 0.07 0.77 £ 0.24
Pressure cooker 0.35 £ 0,05 0.34 £ 0.03
Yongju
Raw rice 0.96 £ 0.04 0.25+0.11
Electric cooker 0.37 £ 0.07 0.58 £ 0.03
Pressure cooker 0.32+0.03 0.43+0.08

Mean = S.D.
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Preference .6366* —.7098*

* ; significant at & = 0.05.
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