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ABSTRACT We analyzed factors which related with rice
quality at seven varieties. The whiteness of Daeyabyeo,
Hopyeongbyeo and Koshihikari were higher than those of
other rice varieties. In the hardness of brown rice, Ilpumbyeo
was the lowest, and Sindongjinbyeo was the highest among
varieties. The hardness cooked rice of Hopyeongbyeo were
significantly low, and cohesiveness of those were significantly
high. but adhesiveness, viscosity and gumminess of Ko-
shihikari was high than other cooked rice varieties. The
palatability of Daeyabyeo and Hopyeongbyeo were higher
than those of Ilpumbyeo and Ungwangbyeo. Varieties which
were known as having good palatability were higher in the
breakdown, while setback and consistency were low. In
those varieties, factors of upper were correlated with pala-
tability, so this were supposed to determine palatability.
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Table 1. Phyoloical characteristics and External appearance of Rice Varieties.
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Color meter of milled rice

Hardness of brown rice

Variety Whiteness I " b (ke/5 mm)
Daeyabyeo 40.1 a* 72.90 ab 206 b 14.38 ¢ 837 a
Hoanbyeo 36.7 ¢ 71.61 cd -1.78 a 16.36 a 9.10 ab
Sindongjinbyeo 385D 72.12 be -1.94 ab 15.76 b 10.61 b
Hopyeongbyeo 39.3 ab 71.86 bcd -1.77 a 1594 ab 9.39 ab
Koshihikari 40.2 a 73.37 a -1.99 b 1585 b 873 a
Ilpumbyeo 387 b 72.52 abc -1.79 a 1582 b 7.26 ¢
Ungwangbyeo 36.8 ¢ 70.84 d -2.09 b 1598 ab 874 a

* : Means followed by a common letter are not significantly different at the 5% level by DMRT

Table 2. Amyligram characteristics of rice varieties.

Variety Initial pafting temp. Viscosity(RVU) Setback Cohesive-ness
(0) Peak Final RVU) (RVU)
Daeyabyeo 68.88 ab* 228.14 ¢ 89.44 be 13.14 be 102.58 ab
Hoanbyeo 70.00 a 228.47 be 86.39 ¢ 1883 b 10522 a
Sindongjinbyeo 68.00 ab 232.80 be 84.05 ¢ 923 ¢ 9328 ¢
Hopyeongbyeco 69.38 ab 236.06 bc 100.22 ab -6054d 94.17 ¢
Koshihikari 68.57 ab 29331 a 105.03 a -19.19 e 85.84 d
Ilpumbyeo 68.35 ab 24167 b 5383 d 38.83 a 92.67 ¢
Ungwangbyeo 6735 b 229.94 be 59.91 d 36.70 a 96.61 be

* : Means followed by a common letter are not significantly different at the 5% level by DMRT
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Table 3. Texture of cooking rice varieties.

: . . . . . Balance
variety Hardness Coheslv-eness Adhesi-veness Viscosity Gummi-ness (viscosity/hardness)
Daeyabyeo 1.53 a* 0.20 be -0.62 a -0.18 b 030 b 0.12 cd
Hoanbyeo 1.56 a 0.19 ¢ -0.72 a -0.05 b 030 b 0.03 cd
Sindongjinbyeo 1.63 a 0.19 ¢ -0.94 b -0.26 a 0.31 ab 0.16 ab
Hopyeongbyeo 1.11 b 0.26 a -052 a -0.13 ¢ 029 b 0.12 d
Koshihi!(ari 1.64 a 0.25 ab -1.44 ¢ -0.28 a 041 a 0.17 a
[lpumbyeo 1.64 a 0.23 abc -1.82 ¢ -0.24 ab 0.36 ab 0.15 bed
Ungwangbyeo 1.56 a 0.20 be -0.86 b -0.23 ab 0.31 ab 0.15 abc

* : Means followed by a common letter are not significantly different at the 5% level by DMRT

Table 4. Cooking rice characteristics and palatability according to rice varieties.

Variety Expansion rate Water uptake rate Toyo meter value Palatability value
Daeyabyeo 460 a* 320 be 6137 d -0.30 b
Hoanbyeo 463 a 332 b 65.67 ¢ -0.30 b
Sindongjinbyeo 432 ab 298 d 74.57 ab 0.80 ¢
Hopyeongbyeo 461 a 363 a 72.67 b 0.65 a
Koshihikari 446 ab 317 be 7283 b 0.80 ¢
[pumbyeo 416 b 304 cd 7747 a 045 ab
Ungwangbyeo 457 ab 316 be 75.87 ab 0.55 a

* : Means followed by a common letter are not significantly different at the 5% level by DMRT
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