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Abstract

This study investigated the physicochemical properties of traditional Olhyeossal (Korean-style parboiled waxy rice) and
other rices (dried cooked rice, germinated brown rice, and waxy brown rice). Olbyeossal had a moisture content of
12.7% a crude fat level of 1.0% a crude ash content of 0.9%, and a crude protein value of 6.3% The color values
were 58.63 (L value), 0.83 (a value) and 21.73 (b value). The water adsorption index (WAI) of Olbyeossal was 6.2
g/g after 40 min steeping at room temperature, which was much higher than the WAI of the other rices. The hardness
of Olbyeossal (10.5 kgf) was higher than those of other rices (7.5~8.9 kgf). The initial pasting temperatures of Ofbyeossal,
dried cooked rice (DCR), germinated brown rice (GBR) and waxy brown rice (WBR) were 39.5C, 43.5C, 65.0C,
and 64.5C, respectively. The breakdown and total sethack viscosities of Olbyeossal (70 B.U., 50 B.U.) and WBR
(10 B.U,, 30 B.U.) were lower than those of DCR (120 B.U., 275 B.U.) and GBR (142 B.U., 340 B.U.).
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Table 1. Proximate composition of Olbyeossal and other rices

(unit : %)
Samples MBI rude far Crude ach pcrg't’g;
Dried cooked rice  9.7¢0.03"  L1:005  02:004  59:014
Olbyeossal 1274008 10:0.02  09+008  6.3:002
Germinated brown rice  11.1:005  22:007  10:004  63:004
Waxy brown rice  134#003  22:005  13:004  7.2:0.03

"Mean of tmiplication * standard deviations.
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Table 2. Color values of Olbyeossal and other rices

Samples Color value” -

L a b AE

Dried cooked rice 6774227 -19+0.1 8302 299
Olbyeossal 58.6+0.7 04102 21,7205 430
Germinated brown rice  638#15  25:06 232403 393
Waxy brown rice 69.141.5 18402 21808 34.1

"L: Lighmess, a: () re(hle§sl n(-) greenness, b: (+) yellowness (-) blueness.

JAE = (ALY + AW + A)”
IMean of five replication + standard deviations.
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Fig. 1. Water absorption index and water solubility index of
Olbyeossal and other rices.

SO : Shinsun Olbyeossal, DR : Dried cooked rice GR : Gemminated brown rice,
WR : Waxy brown rice and mean of triplication + standard deviations.
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Fig. 2. Hardness of Olbyeossal and other rices.

SO Shinsun Olbyeossal, DR : Dried cooked rice GR : Germinated brown rice, WR
: Waxy brown rice, AM : Almond, PN : Peanut and mean of twenty replication *
standard deviations.
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Fig. 3. Scanning electron mlcgrah (SEM) of cross-section for
Olbyeossal and other rices.

(A) : Dried cooked rice, (B) : Shinsun Olbyeossal, (C) : Germinated brown rice,
(D) : Waxy brown rice.

Table 3. Pasting characteristics for Olbyeossal and other rices

(unit : B.U)
Pasting  Peak Hot pasteCold paste Break  Total Sethack
Samples temp  viscosity viscosity viscosity down  setback P
(C) P (H) O @®H ChH
D“ed °°°k°d 85310 403 0L S4B 1089 WEL3 155417
Olbyeossal  395¢12 380:16 310420 360:15 70:2 5043 -20:l
Germinated
bown e 50125 38175110 IS5 142£12 340:15 199420
Waxy DIOWD 050100 40055 30022 60053 100:1  300:0 20041

nce

"Mean of replication + standard deviations.
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