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Abstract

Three rice varieties of Nampyong, DongjinI, Ilmi produced in Naju were examined for cooking
properties. The lipid content of DongjinI and the protein content of Ilmi were higher than those of
others. Total amylose contents of three varieties were in range of 16.1~18.6% and that of Ilmi were
higher than the others. The initial gelatinization temperature by RVA were ranged from 69.8°C to 73.
3C. Peak viscosity and breakdown were the highest in Dongjin] but setback was the lowest.
Nampyong had the highest value(p<0.05) for adhesiveness, springiness and cohesiveness. The sensory
evaluation results showed that Nampyong and Ilmi had the the highest value(p<0.05) for overall
quality.
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Table 1. The proximate compositions of rice flours (%)

Varieties Moisture Crude fat Crude protein(Nx6.25) Ash
Nampyong 13.45 0.67 6.74 0.33
Dongjin 1 13.73 0.79 6.92 0.40

Ilmi 13.98 0.70 7.72 0.41
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Table 2. Amylose content and water binding
capacity of rice flours

Amylose Water binding

Samples content (%)  capacity (%)
Nampyong 16.5%0.1 182.1+1.3
Dongjin I 16.11£0.3 188.5+1.4
Iimi 18.6+0.4 179.5%1.7
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Table 3. Pasting characteristics of rice flours by Rapid Visco-Analyzer

Viscosity (RVU)

Pasting
Samples temg. Peak Holding at 95C  Cold Consis—tency Break—down Setback
(T P) & © C-1 (P-H)  (C-P)
Nampyong  72.2 462.5 315.5 418.8 103.3 147.0 —-43.7
Dongjin 1 73.3 630.0 289.2 384.3 95.1 340.8 —245.7
Ilmi 69.8 471.4 296.4 396.4 100.0 175.0 -75.0
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Table 4. Sensory characteristics of cooked rices

Nampyong Dongjin I Ilmi
Roasted nutty odor 7.9041,53b" 8.01+1,22° 9.26+0.69
Color 9.79+1.39° 7.20%1.59° 6.7510.98°
Glossiness 7.88+1.64° 7.67+1.11° 7.01+1.23°
Intactness 8.88+1.65° 7.45%1.40° 9.01%1.01°
Climpiness 8.72%1.11° 8.89+1.28° 8.741+1.49°
Sweety taste 5.84%1.70° 6.67+1.66° 8.05+1.72°
Roasted nutty taste 6.35+1.27° 7.48+1.41° 8.73+1.31°
Stickiness 8.10£1.37% 7.03£1.19° 8.89+1.19°
Hardness 8.22+1.36° . 8.32x1.12° 6.82+1.24°
Cohesiveness 8.77£1.29° 7.9810.93" 7.61£0.93°
Adhesiveness 8.9411.06° 7.60+0.96° 8.69+1.19°
Moistness 8.05+1.44° 7.52+1.06° 8.33+1.12°
Overall eating quality 8.62+0.79° 7.36+1.06° 8.61+1.31%
+) Mean = SD
Values with same superscript in the same row are not statistically different at p<0.05.
a, b) Duncan's multiple range test for storage time (row)
Table 5. Textural properties of cooked rices
Nampyong Dongjin 1 Ilmi
Hardness 738.33£129.54*" 836.70+385.82° 713.90£107.42°
Adhesiveness -3.11+1.36" -1.4010.52° —-2.00£0.67°
Springiness 0.3610.08° 0.1010.08" 0.16+0.07"
Cohesiveness 0.34%0.09° 0.1020.08° 0.1740.06"

*) Mean + SD
Values with same superscript in the same row are not statistically different at p<0.05
a, b) Duncan’s multiple range test for storage time (row)
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Fig. 1. QDA profiles of Cooked rices
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Table 6. Correlation between sensory and textural properties of cooked rice

Rheological properties .
logical prope Sens ,
Adho Overa
Ward-  Adnesh  Sprin-  Gohes- | Po28 uny“" wolor  Gl0ss  Intact-  Cimph s";”' :"m sidkine Hadn 00 & Mot o
ness veness  giness  veness smefl ingss ness ness .te taste ess vers\es ure qualit
y
Hardness 1.000
h
o AMESVE 5239 1000
[+ ness
{
S Springl-
P e 0167 - 1O
[
§  cohest
0214 (o 0970™ 1000
Roasted oully 4 178 0047 0180 0117 | 1.000
swell
colr 0123 0383 0528 0489° |-0408° 1.000
Glss 043 0195 0045 0045 | 0325 0378 1000
iness
Intact- .
Tess 017 0257 0200 0214 |0308° 0347 0181 1000
Climpi
0187 0288 0088 0132 | 0222 0082 0334 0285 1.000
8
o Sweely tasts 0032 0205 0180 0229 | 0.273 0044 0355 0.198 0092 1.000
8
()
‘ “mm‘“w"“"’ 0036 0089 -0376" 0343 | 039" .0227 0122 0235 0074 0364 1.000
y
Stckiness 0169 0449° 0195 0286 | 0132 0076 0105 0279 -0079 0066 0011 1.000
Hardness 0311 0442  -0022 0103 | -0265 0251 0615™ 0039 0120 0214 0206 0267 1.000
Cohesiveness 0.115 -0.179 0381 0328 | 0.167 0330 0118 0323 0.187 -0017 0317 0080 0392 1.000
Adhesi-
oness 0070 0037 0312 0274 | 0001 0251 DO 0284 0286 0122 0302 0196 .13 0282 1.000
Moisture 0216 0356  0.198 0248 | 0049 0161 0202 0587" 0335 0.174 -0.039 0528~ -0.092 0.073 0.420 1.000
qu'i';u:;ﬁ"" 0104 0114 0187 0145 | -0.184 0.154 0291 0280 -0.196 0.416 -0.096 0383° 0084 0.067 0378 0.463 1.000
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