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Physicochemical Properties of Rice Flour and Textural
Characteristics of Cooked Rice from Chungmubyeo
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Abstract

The physicochemical properties of rice flour and textural properties of cooked rices between Chung—
mubyeo and Dongjinbyeo were compared. The protein contents of Chungmubyco and Dongjinbyeo
were 7.9% and 8.8%, and the crude and total lipid were 0.8226, 0.65% and 2.34%, 1.66% respectively.
The amylose content was 21.1% in Chungmubyeo and 20.2% in Dongjinbyeo. The hardness of rice
grain was higher in Dongjinbyco while water absorption was higher in Chungmubyeo. The sensory
evaluation of cooked rice made from Chungmubyeo was significantly higher in shininess, roasted
nutty flavor, hardness and overall eating quality than that from Dongjinbyeo. The hardness of cooked
rices by rheometer was increased during storage and was lower in Chungmubyeo than Dongjin byeo.

Key words: Chungmubyeo, physicochemmical properties, sensory evaluation

A B wstel] Zgh A7t 2 E Wt gk F3 A 042

3t FEE ARk s Al et o3zt St

g} A g ol AD-g mabsh B0 44 SET 2 mE kel WAl fow o|= AR o}
Aol glom} Befeo] Thala BRY PAE B AR PRt ol PN P2 GG D
£717} §ls A AZREHI-5) A F7A] A v o £ zlelgtz nysah &3 9 Al Gl e
e A A AR o¥sk F4(45), oFd Fukak dnre] fem F4 5 Al ekl dad vl
Zoach ol mA e v]&(67), £3FFE-100 2 S A 2dbe] 2] B5d BAde] AbadadAlst vk
gl kel A e f(1112) Sl Eate] e sshelenidl) B HubAl Aheaps] v s g
T7F A A s ek AR AR oblEesst w Ay £ bk o] Aol ke e FA

chdzA e e Anbgy st 4wl 5 e FAAAN T T A 54 %L Frin sivh13). &3 ¢
88 drlelm(13) ke FF BT ohIHEIL. # (21 wrdell vske] B2, sk = YAp7E FRE el
Wb F(11-18)6h 7beei(ld) Sl d3& AR & A2 wgekel 2% deads FaA, e 2 3
3l 3] F(22 k] iEJ] Ak vk 44, A = A AR weE) e 4E W A e el A e
23 5 oA Fhe vlA s dge bR vEed o shdn

wpt Zapabarh e FALE FFoI Al A & A7l Aebd = wH TR oA A= E
2R Foll &l FRe hd FAH02 Aede A2 drte AT AL 7 el 2 FE

Ti Avg o2 ol 4E m e ko] F8 g galak Al —‘Ezltﬂa} W] 25} 31 AL 1966 off 2 A
S gk 48] FAd) ak dFe 8] R R(5, o FAlw 2] B 2 ulg) o]slan SA ) Pybe)

16) A5 Y #ukA o) sty AR EE1117) d2AE 5, 7|1AAH v depRgic

°] glem) 2A8)et AE(19), 5H20Y A F &

L oJrl

"To whom all correspondence should be addressed



1092 slar= .

LT

W

19960 o] 33t Aol gl 2 Al E &
ATt dH g gelM Take] AZAUCNA B3
A AER ARSI

.l

(=1

wete] 37|, Ans U 225

Am

ES

ote] o) e 3070 At v S Al
2 gy}, Aee] 248 v 2r e (Model CR-100D,
rheometer Sun Scientific Co, LTD, Japan) = &g
45413 (one-bite compression test)2 A A| gl g} 7|
712 242 g 7157 (max. [orce) 10kg, table speed
A0mmy/min, 40% deformation®. St g e}, pEEFF 54
= 4] F15)el 23t v 22 AR 1gS whalFr v |
Wy AR {20121°C)] Ed 60821 A A F1HA] A3
A4 02 o] A FR AFE AE-ale]
E AAE IS FASFL RN AR g 85T
5 Al ksl

ol

Wrisel Hx U AuiyE 2

7L F = AL 2471 {FM-080W, Food mixer, Hanil
Co. Korea)Z A}-&5te] 7152 b F 45014 A F
TS AL B2 At ol kA A el A
= 23y, Foh| A & wlekllehy, FAebalE 2
|al2 oo 2l WE SrR S (Sox-
hle)F24 o2 45191 ch(2R). ofd Lo ~0] ek
Wilhams 5(23)2] 2 2.2 A =k3bg o)

8

b3

ety

% 300gS g2 Eo] & ujrx] 53] 48 oy
Aol 4 A0E7F B ©7) Ao 4 E7)E A A sk o
Tl A A ARAS 71 TR 149 FHA M=
A7 B2E&(RK-25358 LG, Korea}2 & #ukgt &=
2027 55 59t 13 FE g REAE T 5 9
£ 7)o sho) A2l A0 1,2, 39 Fek A Aebae
FAH HAE e 2 10g2 A dom, Eo] 68
emyl 7o) el 2715 Aja3Ele] gls} g wpyes
Habkshg ),

4»-

FAE - A

AR e g s olel sl vhed, 25). AF "ol & Falke
37e] SRR EAIR ko] Al fsked qhe] £33
aw) wla x| £ #1%.={overall acceptability) <=
E 15cm H Al BASEE shylow #te] A
5 ®HE o B2 g 4hE v A8 E Holksle
34

N

7|AH HA

1A Hale de2we] S Alg-sle] g 3=
& A4 (two-bite compression test) 2 HAl&kg )
71719} &712 table speed 4A0mmy/rmun, chart speed 50
mm/min, load cell 10kg, 30% deformation¥i -2 Fig.
15} 22 dlax =29 BA(TPA, texture prolile ana-
[ysis)26r2 328 ARA L 7= (strength) % A 2% 0]
{sample height)/71#] (10dyne/cm®), & 4-E 1%Ty,
LA AE Wo/W,, $-2AE W] WA =23y A4t

ssieh.
S

g ale) 21 Al Jalell A AL A AR
MA SAS Z2agle 2 BAEM(ANOVA, analysis
of variance)d} 1-717H o5 FoAl & dolnglr]

Zap ol =

L

O I
& ' |
|l | |
11 I
i ]
o [ 2
~T1 -4 W3/IT12]

DISTANCE (MM)

Dhstance © distance to max point{mm)
max. point ¥ 930,665
o

{10dyne/cm?)

Strength *

Fig. 1. Force-time curve of TPA test.



A R oA 4

11 6% o, 3] B-gekl 4%, 0.4%, @z ek
7.9%, B8oso| glel, Al ekE A RS 0.82%, B
27 0.65%e] 1 FA1HEE 2.34% 9 1.66%0) %)
(Table 1). #37} ©] (2134 =4t 22) B9 ¥+ duks
2 S ek zalalal BUYS EE 700 8171027
% W o] Hge] 903980, AlulE2 T2k 042
~10.05% W81 2 FHHe] 825% 2 %—’ zho)| #he] 7}
eleba 2w shgdoh 22 b gl A gl

O’J‘

Qe Falmnh Ayl o Aubd gEe o o,
ATl B ol lolrh Lo 3l Zle] Bge)
W o2 g8 rHRe Anpa Bkl LA OB A
3ieh ) 2Augo] B e FAANA @eol
¥7] deeln), palg 42 otne e Fake B
W7} 21.1%, SAlw £ 202%% 35w} ok Eohe

v} B FE 98] oY B e akg 2 ol it

M—F[aj[

T SEES 5

i

Hub A A Fu] 2ela] 5= Al o] 4,92+ 0.02mm,
7] 275 0.0dmm, 3 ] A2 4.850.04
mm, 574 0] 279+004dmmE A 2 wlslgd, Fu-
of = R Hn] atale] Aol 9 1370.05mm, T8 ¢ 3.50
£0.08mm, §49 #e-& 9.1710.12mm, T4 0] 3.37
+012mme ). D S(1e] B a3k 2ol 37 &
W deto] 504x2.92mmE 714 T4 9w da L 520
*2A3TmmE 71AF Ayl en] Al Fell = SR 2
o] 9.14%342mm= 2] 2] L7br} 7R Feba shal
o} Fub & Abake] o e TR v 1808 1 lif
g 7] ek 180 2 B ) A = Holsle] £
a]7} (‘:ﬁcﬂr_]_ _‘2111]1511 2] 5 wale] AL ;‘Q-‘%L
v 2alal o]z 81.91 28 7(10dyne/cm™. Fx 4
o2 89, 6—" 37(10dyne/em ) & F EE71¢] RM% =
A ebgheh F2lu7h oph o diahele) v
a}:o] =) a-J_Q F= ;n]_i )\E/LQ 9&1,}_ ’“LDJ—' 2 BE
BA L Tig, 29 2] AA) 0874 FAY F7)
2
|

|

g

By e} g e Fele U sl =gl o
gake] Falw oy o o) - o] £
ek e sEES AL FE Az, Ak
ol ma} 25w o] Al o)l 592 R =
7e] #A Rl el

drgtel f=dAt

A s WA B4 1083

Tahle 1. Proximale composilion of Chungmubyeo and
Dongjinbyeo

Moisture  Lipid (38)  Protein Ash

(#6)  Crude Total (%8} (%

Chungmuhyeo 124 082 234 79 0.4
Dongjinbyeo 118 065 166 38 0.4
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TFig. 2. Waler absorplion patierns of rices during hyd—
ration al 20°C.
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Fig. 3. QDA profile of covked rices from Chungmu(—)
and Dongjin(—-)byeo.
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Table 2. Textural properties of cooked rices by rheometer

Slorage day Varleties Hardness Springiness Cohesiveness Adhesiveness
o Chungmubyeo 10,22+ 2 30! 0574011 1.32--0.05° - 488+ 249
Dongjinbyec 15302117 05910117 0.40%0,14" -15.10= 563

L Chungrmubyeo 1650375 0590007 023B=016" -1073+ 4,89
Dongjinbyea 20.604.01° 0.647 (.07 04210 127 -22.98+11.85"

7 Chungmubyeo 1530+ 0.85" 0651005 0.43+0.03" -18.77+ 595"
Dongjinbyeo 23.50+414" 065003 041+0.17 -27.60+16.87

R Chungmubyeo 24 202 82" 0.6910.08" 042+013° -30 18 £1667

. Dangjinbyeo 2640117 0.A7£0.06° 042=0.11° -28 50+ 12 80°

UMean *:standard devialion

“Same letters{a,b} are not significantly dilferent between two samples al 5% level
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