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Influence of Cultivar on Rice Cooking Properties

Kyung-Chan Min, Pyung-Jae Kim*
Shin Hung Junior College, *Nong-Shim Co, LTD

Abstract

A various aseptic packaged cooked rice prepared in Korean rice was developed for extending shelf-life at

room temperature, Data of proximate composition showed no siginificant difference between cultivars ex-

cept moisture of cooked rice. The optimal condition of added water content for aseptic packaged cooked

rice was 1.3 times of rice while 1.5 times for cooked rice and microwave heating. Hardeness of cooked rice

was decreased in order of Dongjin, Odae, Chuchung, Kyaehwa, Ilpoom. Sensory evaluation results showed

that Ilpoom had a best result while Odae for storage time(7 days).
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Table 1. The proximate composition of various milled rice and moisture content of cooked rice (%)

Varieties Moisture Crude Crude Ash Carbohydrate Mo1stureA of

fat protein cooked rice
Kyaehwa 13.37 0.35 7.62 0.59 78.07 64.0
Chuchung 13.22 0.45 8.06 0.63 77.64 63.3
Dongjin 13.72 0.42 6.12 0.62 79.12 60.5
Odae 14.23 0.37 8.21 0.59 76.60 61.6
Ilpoom 13.67 0.43 8.67 0.60 76.63 63.2
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Table 2. Sensory scores of aceptic packaged
cooked rice with various added water

Added water /rlce(w /W)

Parameters - T
1. Z 1.3 1.5
Hardness 6.214* 4.857° 3.214¢
Stickiness 4.643° 5.214% 5.357¢
Acceptability 3.857° 5.286° 4.214%

* The same letters indicate no sxgmflcant difference
at the 5% level using LSD test

Parameters -

1.2 1.3 1.5
Hardness 6.500% 5.500° 3.857¢
Stickiness 4.214° 4.143° 4.357%
Acceptability 4,571 4.857% 4.929°

* The same letters indicate no significant difference
at the 5% level using LSD test
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Table 4. Sensory scores of cooked rice with
various added water

Added water /rice(w /w)

Parameters

1.2 1.3 1.5
Hardness 6.538% 4. 846b 5.077°
Stickiness 4.308% 4,923 4.346%
Acceptability 4.615* 5.077¢ 5.231*

* The same letters indicate no significant difference

at the 5% level using LSD test
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Table 5. Texture characteristics of aceptic packaged cooked rice on different cultivars

Cultivars Hardness(Kg)  Springiness Gumminess Cohesiveness Adhesiveness
[lpoom 0.36° 0.44° 0.09° 0.25¢ —0.039°
Kyaehwa 0.37¢ 0.44¢ 0.10¢ 0.27¢ —0.023
Dongjin 0.56% 0.55° 0.17% 0.29° —0.057¢
Chuchung 0.52° 0.50° 0.14° 0.26° -0.024%
Odae 0.53° 0.57* 0.16° 0.31% —=0.053°

* The same letters indicate no significant difference at the 5% level using LSD test

Table 6. Sensory scores of aceptic packaged cooked rice on different cultivars

Cultivars
Parameter
[lpoom Kyaehwa Dongjin Chuchung Odae
Hardness 5.667** 5.1672 4.9177 5.667% 6.083"
Stickiness 5.833* 5.417¢ 3.917° 5.583° 5.167%
Acceptability 6.167% 5 75070 4.000° 5.583% 5.083°
‘--Storage time(7 days) ............

Hardness 6.286° 5.429° 5.429% 5.071° 5.714%
Stickiness 3.571° 3.714% 4.071%° 3.929% 4.643°
Acceptability 3.615¢ 3.769% 4.769%° 5.231* 5.385*

* The same letters indicate no significant difference at the 5% level using LSD test

é#}-— Table 501] ‘4’5}141015} 570 # 6“0“ fﬂsﬂ tex-
turometerg AME3le] Z27H8 243 A Are
- %lwa‘ Meke] S 747} 0.36, 0.37kg o2, &
d, °‘1H7PO 56, 0.52, 0.53kg S & LiElyIT} &
°r Fo kel B9 0445 JEILeH, 5
EH/} 7}7} .55, 0.50, 0.572 Jelton)

S 5 IR okte) Aol 9

S C
N -i)l

e odl & oox r}i

4 A

FREGHLE A2 AT ANFELS dopn
7] 95} 5 EZo) U5t TS RALS AAE A}
= Table 60l VERAIT), Zutals T 2w A

ol YE| A 6.167, Ashl 230] zt2
58302 Jelyrow Zxlo] AL 71 e
HBriselek, 30 Co A 15U 7 AAsE & Al
F33 o7t 2bz} 5.231, 5.385% 74 2=

zy

et Ljﬁv"?ﬂ‘ 02 g HEe F
o] 7% 4.769, Azt 3.
769, “1g]art FH4k »‘Gb‘oﬂ 7} =o H}rlE wighy o
ol 3.6158 FHrlE o] 713 whe Ao &= eyt

2 o

fdagel FEgRe 7 Fool wel 13.22~14,
23%% vFehi%lar 22 0.35~0.45%, ZE 6.
12~8.67%, Z3% 0.59~0.63%, ©FaE 76
60~79.12%°] F=E Jepiglon, HWS g 5
EEEL 60.5~64.0%2] WS UERRQT. FarE
Aurel A9 R 130§ AR 1580 7}
s}, ey nlelazst 71E 2 Hulo=

o

Joll & 7haagol 158481 AR} 7187} 7
4 we Aoz vt 51 BEo 0w 2478

> QB A B 74 0,
36, 0.37kgo.®, 31, %, 2uhr7t 0.56, 0.52, 0.
53kg o WERT) Fuh AF FEH Avle] Aol



334

YE 7% 6.167, ABket F3 o] 72t 5.75, 5.5832
2 Yebhgton §319 44 7P w3 4.002 Hrty

Al 30ColAM 13290 AR & AAE A 23
7 oul7} 242t 5.231, 5.385% 71 Alv)7t 9% A

o2 kg £ A5 4769, A3} 3.769, 1
g3 A Ao 7bg e Hrhe ek AFol 3
6152 B7slo] 7P e oz Yepgr

e o)dHf olAg : 9are] Molg Ay =z
AR AT, A ATY AFE A (1992)
. () B, AR 7Euivke] dstky) A A

(1993)

. A O. A C. : Official Method of Analysis,

15th ed., AOAC, Washington, D.C. (1990)

. Juliano, B. O. : Physicochemical properties
of rice. A. A. C. C. St. Paul, MN (1985)

ZH- AR FalEad Fatalx)
6. ABEZ, AEE, V1Y) gyo] Avag A3
b7 &0l #et A7, FFAENLATYE AT
B1Af (1992)
7. &7, ¥, AAE, A58 2y 8l 2 F
WNE Aol Fek £ EA A, A EFATE A,
12, 285 (1980)

10.

11.

. WB7), $49,

. Lee, Y. E. ; Physicochemical factors affect-

ing cooking and eating quality of nonwaxy
rice. Dissertation, lowa State Univ., Ames,
IA (1983)
/\]uﬂfj_y ;{ I
olgh A sl Aol B A7 d=AFH
ﬂi]x] 26, 98 (1994)

JE, AN @ ko) S8R B4 BYH 54
zhe] A, =122 Eks] 7, 28, 281 (1983)

A, A, 5, olye ¢ ] ofuze

gn 223 54 o] 45 @Al $3E
3] =], 30, 320 (1985)

o l> u‘- & ﬂ“

(19954 114 28Y &)



