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Abstract

To make of basic date for the progressive global brand of Korean rice, we compared with characteristics of Calrose
and two Korean rice cultivar, Chucheongbyeo(medium-late maturing cultivar) and Odaebyeo(early-maturing cultivar). General
characteristics of rice, pasting property of rice flour by Rapid visco Analyser, determination of optimal ratio of water to
rice for cooking by electric and pressure cooker and eating quality(sensory evaluation) of Calrose with that of Korean rice
cooked at the optimal cooking conditions were measured. One kernel length of Calrose, Chucheongbyeo and Odaebyeo were
6.00, 4.73 and 5.22 mm, respectively. Calrose showed higher viscosity(195 RVU) in all parameters than Korean rices(Chucheongbyeo
176 RVU, Odaebyeo 178 RVU), of which the values were similar. These data imply that the properties of starch of Calrose
may be different from that of Korean rice. In general, it is agreed, in Korea and Japan, that the balance of hardness and
stickiness of cooked rice is very important. However, stickiness and overall eating quality for cooked Calrose was signi-
ficantly poorer than Korean rices. Cooked Calrose did not significantly different in hardness, stickiness and overall eating
quality compared with those of Korean rices. Calrose cooked with the ratio of water to rice of 1.4 with electric cooker
was less sticky than Korean rices and thus was poorer in eating quality compared with Korean counterparts. Calrose cooked
with the ratio of water to rice of 1.3 with pressure cooker had the same eating quality with Korean rices.

Key words: imported rice, domestic rice, cooking property, cooking method, sensory evaluation.
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Table 2. Pasting properties of rice flour from imported
and domestic rice kernels

. ) Viscosity(RVU")
Rice variety b -
Peak Hold  Break-down’  Final
Calrose 195 120 75 214
Chucheongbyeo 176 114 62 211
Odaebyeo 178 115 63 208

* RVU=rapid viscous unit, * Breakdown=Peak viscosity —Hold viscosity.
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Table 1. Typical properties of imported and domestic rice variety
Rice variety Length(mm) Width(mm) Thickness(mm) L'w /T
Calrose 6.00 2.73 1.87 220 321
Chucheongbyeo 4.73 2.86 2.09 1.65 226
Odaebyeo 522 2.92 2.10 1.79 248

* Mean value of 20 kernels, Standard deviations were less than 0.1 in all cases.
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Table 3. Water loss, moisture content and sensory scores during different cooking of imported rice

Ratio of water to rice Water loss(g) Moisture content(%) Hardness Stickiness Overall quality
Electric cooker
1:13 50 58.1 2.96° 4.06" 3.87°
1:14 61 60.5 3.55 3.66° 343
1:15 62 61.2 3.44° 3.67° 3.44°
1:16 68 62.6 4.86° 3.25° 3.51°
Pressure cooker
1:12 57 55.8 3.51° 3.66° 3.82°
1:13 71 57.4 4.04° 3.55% 3.43°
1:14 86 58.8 4.65° 3.29° 3.52°
1:15 90 60.5 5.15° 3.22° 3.57

* Mean value of 4 determinations,

7% Value with different superscripts within the same raw are significantly different by ANOVA with Duncan's multiple range test at p<0.05.
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Table 4. Water loss, moisture content and sensory scores during different cooking of imported and domestic rice

Water loss(g) Moisture content(%) Hardness Stickiness Overall quality

Electric cooker

Calrose 60 59.6 3.64° 4.59° 4.20°
Chucheongbyeo 74 60.4 4,00™ 4,02° 3.86"
Odaebyeo 76 60.0 3.80™ 3.84° 3.70°
Pressure cooker

Calrose 65 57.6 3.8 3.55 3.70™
Chucheongbyeo 87 58.1 377 3,68 357
Odaebyeo 89 57.8 4,02 3.48% 3.80™

* Ratio of water to rice was 1.4 for electric cooker and 1.3 for pressure cooker, Mean value of 3 determinations,

7% Value with different superscripts within the same raw are significantly different by ANOVA with Duncan's multiple range test at p<0.05.
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