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Fig. 1. X-ray diffraction pattern of rice flour samples.

A: Uncooked rice flour, B: Puffed rice flour, C: Cooked
brown rice flour.
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Fig. 2. X-ray diffraction pattern of paddy hull sam-

ples.
A: Raw paddy hull, B: Puffed paddy hull.
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raw, cooked and puffed flour from various rice

Reducing sugar (mg/g)

Variety Raw flour Cooked flour Puffed flour

Shinsunchalbyeo 48.11+ 1.19° # 307.31% 1.05¢ 320.40% 1.45Y
Wuonbongolchalbyeo 48.10+ 0.57? 302.15+ 1.720 307.31+ 1.85%
Hangangchalbyeo 47.78+ 1.43% 29553+ 1.912 350.51+ 0.11?
Daechongbyeo 4287+ 1.38% 35345+ 0.18Y 25822+ 1.33°
Jinjubyeo 50.73+ 0.872 364.04+ 1.757 256.09+ 0.73°
Chilseongbyeo 30.11+ 1.76° 333.82+ 1.06° 284.73+ 1.159
Cheongcheongbyeo 4778+ 1.93? 327.27+ 1.759 27425+ 0.679

#Meant AD of triplicate measurement

Means followed by a different letter in the same column are significantly difference (p<0.01)

Table 2. Comparison of sccharification between raw and puffed rice hull from rice varieties

Reducing sugar (mg/g)

. Increased sacchari-
Variety Raw rice hull Puffed rice hull fication rate (%)
Shinsunchalbyeo 64.08+ 0.99" # 91.51+ 148 30.00+ 0.60?
Wuonbongolchalbyeo 63.43+ 1.759 73.73% 0.85¢ 14.00+ 1.60°
Hangangchalbyeo 7027+ 1.43° 89.78+ 1.18>® 21.70+ 1.50°
Daechongbyeo 62.78+ 1.56” 85.18+ 0.96° 26.30+ 1.90Y
Jinjubyeo 62.14+ 1.08Y 88.20+ 1.32» 30.00% 1.20:»
Chilseongbyeo 63.43+ 0.45Y 77.69% 1.05% 18.00+ 1.60¢
Cheongcheongbyeo 61.49+ 1.73» 71.64+ 0.99° 14.20+ 0.40°

#Mean+ SD of triplicate measurement

Means followed by a different letter in the same column are significantly difference (p<0.01)
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Table 3. Comparison of diazinon residues in brown rice and rice hull (unit: ppm)
Variel Untreated Puffed

y Brown rice Rice hull Brown rice Rice hull

Shinsunchalbyeo 043+ 0.01°# 18.26+ 0.04¢ 0.31% 0.03% 12.60+ 0.15°
Wuonbongolchalbyeo 0.92+ 0.02» 29.16% 0.20° 0.40+ 0.02® 15.63% 0.30°
Hangangchalbyeo 0.52+ 0.03% 17.96+ 0.629 0.39+ 0.03* 11.90+ 0.31¢
Daechongbyeo 0.01+ 0.03¥ 28.46+ 0.30° 0.33+ 0.02% 9.70+ 0.10¢
Jinjubyeo 0.68+ 0.019 2543+ 0.40Y 0.23+ 0.029 13.30+ 0.30?
Chilseongbyeo 0.70+ 0.029 28.20+ 0.40° 0.26% 0.01¢¢ 8.16+ 0.06°
Cheongcheongbyeo 0.87% 0.03% 23.30+ 1.64° 0.27+ 00159 10.03+ 0.20°

#Meanz SD of triplicate measurementMeans followed by a different letter in the same column are significantly

difference (p<0.01)
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Comparison of Relative Crystallinities, Saccharification Effeciency and Diazi-
non Residue of Varietal Puffed Paddy

Joong-Man Kim*, Dong-Han Kim, Seung-Hwa Baek and Duck-Soon Baek (Department of
Agricultural Chemistry, College of Agriculture, Wonkwang University, Iri Cheonbug, 570-
749, Korea, and Department of Food and Nutrition, College of Home Ecology, Mokpo Natio-
nal University, Muan, Cheonnam, 534-729, Korea)

Abstract : Relative crystallinities, saccharification efficiency, and diazinon(pesticide) resi-
dues of rice and rice hull puffed by hot air puffer were investigated. Crystallinities of
rice starch in the puffed rice were decreased as compared to those in cooked rice, and
those of rice hull were slightly decreased as compared to those in raw hull. By puffing
of glutinous rice, the saccharification efficiency treated with malt amylase was higher than
in cooked rice, and hydrolysis ratio of rice hull by cellulase was also increased from 14%
to 30% by puffing. The residual contents of diazinon of the puffed rice and rice hull were
decreased to 42.7% and 47.6%, respectively. In addition, its decreasing rate in nonglutinous
rice were higher than that of glutinous rice.



