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Table 1. Percent particle size distribution of Suwon-415 pigmented rice and non-glutinous rice starches

Range of particle size (1m)

Starches Median (pm) Mean (um)
<1.0 1.0~<2.0 2.0~<5.0 5.0~<10 >10
Suwon-415 pigmented rice 10.3% 14.3% 224% 52.0% 1.0% 523 6.27
non-glutinous rice 9.3% 15.9% 32.7% 41.8% 0.3% 471 543

Table 2. Physicochemical properties of Suwon-415 pigmented rice and non-glutinous rice starch

Water binding Absorbance at  Relative crystalline Intrinsic viscosity

Sample capacity (%) Ao () Absorbance ath,,, o5 [Ac/(Ac+Aa)] (milg)
Suwon-415 pigmented rice 87.04 593 0248 0.183 043+£0.01 107.5

non-glutinous rice 88.48 596 0.292 - 0214 041+0.02 145.8
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Table 3. Comparison of swelling power and solubility of Suwon-415 pigmented rice and non-glutinous rice starches

Swelling power Solubility (%)
Sample
50°C 60°C 65°C 70°C 80°C 50°C 60°C 65°C 70°C 80°C
Suwon-415 pigmented rice 1.80 420 11.08 16.53 2346 1.21 236 4.43 6.77 10.12
non-glutinous rice 2.41 5.62 12.67 17.07 25.13 0.98 3.25 4.87 7.76 13.03

Table 4. RVA pasting viscosity of rice starches

Sample Weight (g) Pastirig temp. - Viscosity RVU)
€O Peak viscosity Trough Final viscosity -+ Breakdown”  Setback? Consistency”
2.0 7293 9325 48.50 108.83 a“p 15.58 60.33
25 71.68 192.08 152.54 116.00 -39.54 76.46
Suwon-415 30 70.53 304.96 181.42 211.25 -123.54 87.71
pigmented rice
35 70.23 53221 24625 409.13 -285.96 123,16
40 69.63 753.13 157.54 309.59 595.59 443,54 152.05
2.0 7130 76.00 36.29 90.13 39.71 14.13 53.84:.
. 25 70.60 164.38 58.09 13825 106.29 26.13 80.16 -
non-glutinous 3.0 70.30 295.13 83.59 183.96 211.54 -111.17 10037
fiee 3.5 69.63 483.17 11.22 22539 371.94 -257.78 114.17
40 68.15 708.00 284.42 566.42 423,58 142.84

UDifference between peak and trough.
“Difference between final viscosity and peak.
*Difference between final viscosity and trough (Total setback).

Y = 3.0318X - 0.5638
R? = 0.9969 l

Y = 3.2138X -0.7938
R? = 0.0966
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Fig. 2. Relationship between log peak viscosity and log
concentration of rice starches. - @ -: Suwon-415 pigmented rice. -A-
: non-glutinous rice.
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Physicochemical Properties of Pigmented Rice Starch (Suwon-415)
You-Seok Lee, Ji-Mi Cho and Chong-Ouk Rhee* (Deparmment of Food Science and Technology & Institute of
Agricultural Science and Technology, Chonnam National University, Gwang-ju 500-757, Korea)

Abstract: Physicochemical and gelatinization properties of Suwon-415 pigmented rice starch were determined. The
median and mean particle sizes of Suwon-415 pigmented rice starch were 5.23 and 6.27 pm, whereas those of non-
glutinous rice starch were 4.71 and 5.43 um respectively. Water-binding capacity, iodine reaction and intrinsic
viscosity of Suwon-415 pigmented rice starch were lower than those of non-glutinous rice starch. X-ray diffraction
patterns showed traditional A type of cereals and relative crystalline of both samples showed no difference. Peak
viscosity, breakdown and setback were increased with increasing weight of starches.
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