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Quality of Jeonbuk-originated Brand Rice Compared with Other Domestic Brands
and Imported Market Rice

Young—-Eun SongT, Seong-Hyun Cho, Young—Rip Kwon, and Dong—Chil Choi

Jeollabuk-Do Agricultural Research and Extension Services, Iksan, 570-704, Korea

ABSTRACT This study was carried out to estimate the
quality of Jeonbuk-originated brand rice by comparing with
other domestic brand rices and imported market rices.

Rice variety, “Ilmi” was a major portion of brand rices
in Jeonbuk region, and in few portion, there were variety-
mixed brands, Shindongjin, Kosihikari, and Hitomebore.
Comparing the ratio of head rice of high-quality Jeonbuk-
originated brand rice with other domestic brand rices were
not significantly different. Head rice ratio and mechanical
taste values were not significantly different between high-
quality Jeonbuk-originated brand rice and the other domestic
brand rices. The contents of protein, moisture, amylose of
rice were also not significantly different between them. The
quality of high-quality Jeonbuk-originated brand rice was
as good as that of other domestic brand rices and had not
changed it by period.

The foreign rice imported from United States, Chinese
(involved parboiled), Thailand and the domestic rice cul-
tivated in Jeonbuk province were investigated. There could
get difference on the major component related to palata-
bility of rice as country in this study. Comparing with
foreign rices. protein content of domestic rice (6.1%) was
similar with that of United States, lower than those of
Chinese and Thailand. The head rice ratio of the domestic
rice was 92%, which was similar with those of Unite State
and Chinese but the Chinese parboiled rice was completely
cracked during processing. The setback viscosity of domestic
rice related to retrogradation was lower than those of the
imported rice except United States. The Ad (Adhesiveness
/ H(Hardness) ratio was higher in the domestic and United
States rice.
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Fig. 1. Major varieties of Jeonbuk-originated brand rice.
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Table 1. Comparison of head rice and Toyo value of Jeonbuk-originated brand rice with other domestic brand rices according

to collection period.

Head rice (%) Toyo value
Sample D b)) 3) D 2) 3)
HQBRJ HQBROJ BRJ HQBRJ HQBROJ BRJ
January 94.0¢ 93.7° 87.0° 74.4° 73.4° 69.9°
April 95.2° 94.7° 88.2" 742 72.4° 68.6°
July 95.1° 93.4° 87.8" 74.2° 72.8° 68.6°
October 96.9° 94.9° 93.3" 75.2° 74.2° 71.3"

YHigh-Quality Brand Rice in Jeonbuk, “High-Quality Brand Rice outside Jeonbuk, *Brand Rice in Jeonbuk
The same letters in a column are not significantly different each other at p <0.05. by Duncan’s multiple range test.

Table 2. Comparison of average quality of Jeonbuk-originated brand rice with other domestic brand rices.

Sample Head rice (%) Protein (%) Moisture (%) Amylose (%) Toyo value
HQBRJ" 95.3" 6.3 14.9* 19.1* 74.5°
HQBROJ? 942" 6.2° 14.8* 19.1* 73.2°

BRJ” 89.1° 6.4 14.5° 18.9° 69.6"

YHigh-Quality Brand Rice in Jeonbuk, “High-Quality Brand Rice outside in Jeonbuk, *Brand Rice in Jeonbuk
The same letters in a column are not significantly different each other at p <0.05. by Duncan’s multiple range test.
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Table 3. External shape of domestic and imported rice
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Sample Length (mm) Width (mm) Thickness (mm) L/'W

Domestic 4.63 2.48 1.67 1.87°

Imported (First grade) 6.09 2.72 1.83 2.24°

Imported (Third grade)* 4.54 247 1.69 1.84°

Imported (Parboiled)’ 6.00 3.18 1.93 1.89°

Imported (Third grade)J 7.14 2.14 1.73 3.33°
"United states, jpChinese, '”Chinese, ! Thailand

The same letters in a column are not significantly different each other at p <0.05. by Duncan’s multiple range test.

Table 4. Quality of domestic and imported rice

Sample Protein (%) Moisture (%)  Amylose (%) Whiteness Head rice (%)  Toyo value
Domestic 6.2° 15.2 17.6 39.4° 92" 78.1°
Imported (First grade) 6.1° 14.6 18.9 43.9° 90" 78.6"
Imported (Third grade)* 6.7° 14.8 18.9 40.0° 92° 62.8°
Imported (Parboiled)’ 7.7° 11.6 46.4 43.7° 65° 53.4°
Imported (Third grade)’ 7.6 12.1 17.2 41.6° 83" 40.4°

"United states, iChinese, '“Chinese,

! Thailand

The same letters in a column are not significantly different each other at p <0.05. by Duncan’s multiple range test.
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Table 5. Amylogram characteristics of domestic and imported rice

Sample Peak Trough Breakdown Final Setback Tirpe Initia{ Temp

(RVU) (RVU) (RVU) (RVU) (RVU) (min) 9

Domestic 246.7 150.9 95.7 244.2 -2.5° 6.1 69.7°
Imported (First grade)T 271.3 166.6 104.7 264.9 -6.4° 6.2 70.5"
Imported (Third grade):IE 229.4 145.1 84.4 2523 229 6.1 85.4°
Imported (Parboiled)’ 128.5 116.1 12.4 212.2 83.7" 6.9 89.6"
Imported (Third grade)J 259.5 181.3 78.2 336.4 76.9° 5.8 78.3¢
"United states, *Chinese, '“Chinese, ' Thailand

The same letters in a column are not significantly different each other at p <0.05. by Duncan’s multiple range test.

Table 6. Texture profile of cooked rice in domestic and imported rice

Hardness

Adhesiveness

Sample (@) Springiness Cohesiveness Chewiness (g-sec) Ad/H
Domestic 1331.2 0.835 0.293 325.7 -104.9 0.079
Imported (First grade)T 2219.1 0.904 0.308 618.4 -203.5 0.092
Imported (Third grade)1E 1467.1 0.888 0.295 384.8 -66.6 0.045
Imported (Parboiled)’ 2011.7 0.879 0.280 494.6 -82.5 0.041
Imported (Third grade)J 2154.8 0.959 0.257 531.0 -38.6 0.018
"United states, iChinese, '”Chinese, ' Thailand
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