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Optimum Ratios of Added Water for Rice Cooking at
Different Amount of Rice Contents

Bong Kee Min, Sung Hie Hong and Myung Gon Shin
Rice. Utilitization Research Center, Kovea Food Research Institute

Abstract

The optimum ratios of added water for rice cooking at different amount of rice contents were
studied with electric rice cooker. The optimum ratios of added water were 1.5~1.6, 1.5 and 14 at
300g, 600g and 900g of rice contents. The optimum ratios of added water decreased as the rice contents

were increased.
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Fig. 1. Relationship between the ratio of added water
and overall desirability at different amount of rice con-
tents
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Table 1. Overall desirability of cooked rice according
to the ratios of added water at different rice contents”

Rice Ratio of added water

Content(g 11 12 13 14 15 16 17

300 220 36> 46> 549 66% 7.3 584
600 28 42° 52 570 72¢ 48 38
900 28 4.0% 509 72¢ 58 36*

UThe means with same letter are not significantly diffe-
rent (p<0.05)
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