Korean J. Food & Nutr. Vol. 17. No. 3, 266~271 (2004)

2ot =37} wilo| B

THE KOREAN JOURNAL OF
FOOD AND NUTRITION

SIRMERBUY

Effect of Green Tea Powder on the Sensory Quality of Cooked Rice

'Doo-Ho Shin and Yeon-Wha Lee
Department of Food Science and Technology, Woosong Technical College, Daejon 300-719, Korea

Abstract

In this study, rice was cooked with 0%, 0.5%, 1.0% and 2.0% green tea powder content to improve func-
tionality of cooked rice. The effects of green tea powder content on the physical, texture and sensory
characteristics of cooked rice were examined. Moisture contents of cooked rice with green tea powder were

decreased with increasing amounts of added green tea powder. Initial pasting temperature of rice powder was
showed an increase with increasing amounts of added green tea powder, besides peak viscosity was decreased.

The solubility and swelling power were decreased with increasing amounts of added green tea powder. The color
of cooked rice was darkened gradually with the increasing amounts of added green tea powder, and showed the

dark green. Sensory adhesiveness was gradually decreased with the increasing amounts of added green tea powder,
and cohesiveness, gummness, chewiness and hardness were increased. Sensory glassiness, overcook, stickiness and
hardness had lower score than control group, but sensory color, flavor and overall acceptability had higher score
with addition of 1.0% and 2.0% green tea powder. Concludingly, in items of overall sensory, cooked rice with

1.0% green tea powder showed the best result.
Key words: green tea powder, cooked rice.
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Table 1. Moisture contents of cooked rice added with green tea powder

Green tea content(%o) Control 0.5 1.0 2.0
Moisture(%o) 60.62+0.22° 59.53+0.65" 58.55+0.78" 56.75+1.91°
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Fig. 1. Moisture contents of cooked rice added
with green tea powder. ’
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Table 3. Effect of water extract of green tea
powder on the swelling power and solubility of
rice starch

ATV Table 29} 2ok {3 ASL 2T 780BU B Green tea content(%) Swelling power  Solubility(%o)
T =3} WrlTo] wekon] Mylsko] WoLE i Control 51.75+5.02° 68.53+3.89°
ste] 0.5% 7P 720BU, 1.0% H7FFE T00BU, 0.5% 36.11£2.19°  58.81+2.58°
2.0% H7F2L 690BUR oM 534 S5 2t 1.0% 27.20+0.74° 40.31+1.61°
65.5Col B8] 0.5% BL=x} F7HE 67.5C, 1.0% & 2.0% 25.811.06° 31.40+2.79°
Table 2. Amylograph characteristics of rice flours added with green tea powder
Green tea content Initial pasting temp. Temp. at peak viscosity Peak viscosity
*) () (©) ®Y) i

Control 65.5 92.5 780 7.4

0.5% 67.5 91.0 720 6.38

1.0% 69.0 91.0 700 5.74

2.0% 70.5 89.5 690 5.83
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Table 4. Effect of green tea powder on the color difference of cooked rice

Green tea content(%) L a b
Control 70.854+1.15° - 0.566:+0.063" 7.378+0.253°
0.5% 65.256+1.26" - 1.490+0.119° 16.408+0.493°
1.0% 64.118+1.19° - 2.360+0.212° 18.752+0.90"
2.0% 57.686+1.55° - 2.776x0.263" 21.918+1.29°

Table 5. Textural properties of cooked rice with green tea powder

Green tea

content (%) Adhesiveness Cohesiveness Gummness Chewiness Hardness
Control 12.50+0.202° 0.091+0.24° 15.96x1.37° 6.68+0.11° 133.4419.61°
0.5% 11.81+1.23° 0.099+0.008° 22.93+2.21° 7.65+0.77 189.34+6.35°
1.0% 7.40+0.405° 0.162+0.054° 26.44+2.03° 10.79+1.01° 198.1324.46°

2.0% 3.23£0.702° 0.189+0.007° 32.14£1.27° 14.08+1.33" 213.50+1.27°
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Table 6. Sensory evaluation of cooked rice with green tea powder
Green tea . L Overall
content (%) Color Glassiness Overcook Stickiness Hardness Flavor acceptability
Control 1.10£031"  420+0.788"  4.40+0.516"  4.10:0.737°  430:0.674"  1.70£0.674°  2.50+0.849°
0.5% 2.70+0.48°  3.50+0.527°  3.40+0.516"  3.50£0.707°  3.30+0483"  3.10£0.567°  2.60+0.875"
1.0% 3.60+0.51°  290+0.567°  2.90+0567  3.40+0.516°  3.30+0.674°  3.80+0.788"  3.40+0.516°
2.0% 4.80+0.42°  230+0.823°  2.40+0.843'  3.00:0.666°  2.50+0.849°  4.10:0.737°  3.90+0.516"
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