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Water Addition Ratio Affected Texture Properties of Cooked Rice

Soo-Jeong Lee
Dept. of Food Science and Nutrition, Dankook University, Seoul 140-714, Korea

Abstract

This study was conducted to measure the hydration characteristics at 20°C and investigated the
effect of water to rice ratio(v/w) on the texture properties of cooked rice of ten different varieties
based on maturity. Water absorptions during soaking were completed between 30min and 35min at
20°C. The ranges of equilibrium moisture content were between 0.3247g H>0/g dry matter and 0.3577g
H»0O/g dry matter. During the cooking process, the water content of cooked rice increased 6~7%
with increased the ratio of water to rice from 1.4 to 1.6(v/w). The hardness(H) of cooked rice decreased,
while the stickiness(-H) and —H/H ratio increased with increased ratio of water to rice.
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Fig. 1. Relation between the moisture gain and the ab-
sorption time for Korean rice varieties.
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Table 1. Equilibrium moisture content(EMC), time to reach EMC and water uptake rate constant of rice at 20°C

Variet EMC Initial moisture Time to reach Water uptake rate Correlation

Y (g H:O/g dry matter) (g H:O/g dry matter) EMC(min) constant(g H20/min"®)  coefficient
Jinmibyeo 0.3247 0.1390 30 0.080 0.9971
Odaebyeo 0.3403 0.1477 35 0.083 0.9938
Hwasungbyeo 0.3366 0.1488 35 0.088 0.9959
Hwajinbyeo 0.3398 0.1445 R5) 0.085 0.9976
Anjungbyeo 0.3368 0.1470 35 0.091 0.9962
Ilpoombyeo 0.3274 0.1486 35 0.061 0.9940
Nakdongbyeo 0.3577 0.1445 30 0.123 0.9950
Dongjinbyeo 0.3379 0.1465 35 0.067 0.9957
Mankeumbyeo 0.3276 0.1491 30 0.058 0.9964
Chucheongbyeo 0.3389 0.1441 35 0.078 0.9948

5 T37F w2 A o] Fojzl F 1 o] F = A9 Table 2. Moisture content(%) of cooked rice
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Fig. 2. Hardness of cooked early rice varieties.
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Fig. 3. Hardness of coocked medium rice varieties.
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Fig. 7. Stickiness of cooked medium late rice varieties.
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Fig. 8. Stickness/Hardness of cooked early rice varieties
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