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Abstract

This study was carried out to find out rice quality of Chucheongbyeo cultivated on Gyeonggi and other
province. Rice type, color diffence, amylograph of milled rice and texturograph of cooked rice were not sig-
nificant between two cultivated region,

And fat, protein, Mg and Ca in milled rice were not significant but P, K and Na were significantly differ-
ent at 1% the level between them as 2,210 ~2,420ppm, 1,304~1,538ppm and 212~236ppm in Gyeonggi prov-
ince cultivated rice, and 2,130~2,180ppm, 1,133~1,180ppm and 197 ~217ppm in other province, respectively.

Also amylose content, alkali distribution and gel consistency were not significant between them.

Key words : rice quality, Gyeonggi province cultivated rice, fat, protein, amylose, amylograph, textur-

ograph.
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Table 1. The effect of cultivation region on milled rice type and color difference of Chucheongbyeo

Cultivation Weight of Size (mm) Color difference
region kernels Length Width Thickness a/b Lightness 4E
(g /1000EA) (a) (b)
Gyeongggi Ichen 19.2 4.81 2.90 1.96 1.7 62.43 36.76
Yeju 19.5 4.90 2.89 2.08 1.7 62.51 36.50
Suwon 19.3 4.93 2.87 2.05 1.7 62.28 37.22
Gangwha 19.3 4.90 2.89 2.06 1.7 62.41 36.83
Average 19.3 4.89 2.89 2.04 1.7 62.41 36.83
J.N.P Gwangju 19.2 4.75 2.88 2.06 1.6 61.13 37.80
J.B.P Iri 19.8 4.86 2.86 2.09 1.7 62.37 36.51
G.N.P Milyang 19.2 4.85 2.85 2.09 1.7 62.13 36.97
C.N.P Deajen 19.4 4.89 2.89 2.05 1.7 61.88 37.10
Average 19.4 4.84 2.87 2.07 1.7 61.88 37.10
D.G.O.P ns ns ns ns ns ns ns
J.N.P : Jeon-nam Province, J.B.P : Jeon-bug Province.

G.N.P : Gyeong-nam Province, C.N.P : Chung-nam Province.
D.G.O.P : Difference between Gyeonggi and Other Province.
ns : not significant.

Table 2. The effect of cultivation region on fat, protein and mineral of Chucheongbyeo

Cultivation Fat Protein Mineral (ppm)
region (%) (%) P K Mg Ca Na
Gyeongggi Ichen 0.87 6.79 2,330 1,538 385 299 236
Yeju 0.81 6.46 2,420 1,304 398 303 212
Suwon 0.74 7.00 2,210 1,311 366 316 223
Gangwhwa 0.77 6.82 2,310 1,384 382 310 226
Average 0.78 6.77 2,317 1,384 383 307 224
J.N.P Gwangju 0.81 6.81 2,150 1,180 374 296 217
J.B.P Iri 0.75 6.83 2,140 1,165 363 280 207
G.N.P Milyang 0.83 6.60 2,130 1,154 370 340 197
C.N.P Deajen 0.74 6.75 2,180 1,133 371 317 209
Average 0.78 6.75 2,150 1,156 369 308 207
D.G.O.P ns ns * * ns ns *
J.N.P : Jeon-nam Province, J.B.P : Jeon-bug Province.

G.N.P : Gyeong-nam Province, C.N.P : Chung-nam Province.
D.G.O.P : Difference between Gyeonggi and Other Province.
ns : not significant.
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Table 3. The effect of cultivation region on amylose, alkali distribution and gel cosistency of Chuc-
heongbyeo

Cultivation Starch properties
region Amylose Alkali Gel consistency
(%) distribution (mm)
Gyeongggi Ichen 18.35 7.5 58.2
Yeju 18.10 7.7 55.5
Suwon 17.50 7.0 57.0
Gangwha 18.65 7.5 56.8
Average 18.15 7.4 56.9
J.N.P Gwangju 18.05 7.6 50.0
J.B.P Iri 17.05 7.1 62.7
G.N.P Milyang 19.00 7.8 52.5
C.N.P Deajen 18.03 7.5 54.8
Average 18.03 7.5 55.0
D.G.O.P ns ns ns
J.N.P : Jeon-nam Province, J.B.P : Jeon-bug Province.

G.N.P : Gyeong-nam Province, C.N.P : Chung-nam Province.
D.G.O.P : Difference between Gyeonggi and Other Province.

ns : not significant,

Table 4. The effect of cultivation region on amylograph of Chucheongbyeo Unit : BU
Cultivation Maximum Minimum () — (b)
region viscosity (a) viscosity (b)

Gyeongggi Ichen 670 260 410

Yeju 695 260 435

Suwon 720 275 445

Gangwhwa 790 265 525
Average 694 265 429
J.N.P Gwangju 650 245 405
J.B.P Iri 755 250 505
G.N.P Milyang 640 285 355
C.N.P Deajen 650 250 400
Average 649 258 391
D.G.O.P ns ns ns

J.N.P : Jeon-nam Province, J.B.P : Jeon-bug Province.

G.N.P : Gyeong-nam Province, C.N.P : Chung-nam Province,
D.G.O.P : Difference between Gyeonggi and Other Province.
ns : not significant,

A Am=E G719 e] oA 690~720BU L, thE Aede 640~755BURA HT 694BUSH 649BUE
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Table 5. The effect of cultivation region on texturograph of Chucheongbyeo
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Unit : kg/12.8mm

Cultivation Hardness

Adhesi Cohesi

. H,/—H,
Region (Hy) (—Hy (Hy)
Gyeongggi Ichen 4.41 0.70 2.75 6.30
Yeju 4.55 0.77 2.84 5.91
Suwon 4.89 0.81 2.92 6.04
Gangwhwa 4.68 0.79 2.79 5.92
Average 4.63 0.77 2.83 6.01
J.N.P Gwangju 4.54 0.76 2.83 5.97
J.B.P Iri 4.35 0.69 2.64 6.30
G.N.P Milyang 4.26 0.66 3.61 6.45
C.N.P Deajen 4.59 0.73 2.76 6.29
Average 4.44 0.71 2.71 6.25
D G O.pP ns

ns ns ns

J.N.P : Jeon nam Province,
G.N.P : Gyeong-nam Province,

J. B P : Jeon-bug Provmce
C.N.P : Chung-nam Province,

D.G.O.P : Difference between Gyeonggi and Other Province.

ns : not significant.
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