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Abstract

The objective of this study was to investigate the cooking properties of seven different rice cultivars (Dasan, Keunseom,
Goami, Baekjinju, Seolgaeng, Hangangchal, and Heukseol). For the Hunter’s color values, the L value was highest
in the Seolgaeng cultivar, the a value was highest in the Heukseol cultivar, and the b value was highest in the
Hangangchal cultivar. For the water absoption rate, that of the Heukseol cultivar was 80 min up to the saturation
point, those of the Dasan and Goami cultivars were 50 min, those of the Baekjinju and Keunseom cultivars were
30 min, and that of the Seolgaeng cultivar was 10 min. The water absorption was highest in the Keunseom cultivar
(351.38%). The expansibility and soluble-solid contents were 226.97-551.08 and 5.56-21.05%, respectively. The
hardness of the cooked rice was highest in the Heukseol cultivar (24.30 kg); conversely, the Hangangchal cultivar
had the lowest value (7.49 kg). Goami was a hard cooked rice, except for the Heukseol cultivar. In the sensory
evaluation of the cooked rice, the taste, texture, and overall preference were highest in the Baekjinju cultivar, the
color was highest in the Seolgaeng cultivar, the flavor was highest in the Heukseol cultivar, and the appearance
was highest in the Hangangchal cultivar. The Dasan and Keunseom cultivars yielded the lowest values in the sensory

evaluation, except for texture.
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Table 1. Hunter’s color value of different rice produce

Samples L a b
Dasan 77.29+034° -0.01£0.16° 1146+0.14°
Keunseom 75.320.13" 0.59:0.25° 12.80£0.15°
Goami 75.66+0.32° 040+021° 12.3740.26°
Backjinju 75.59+0.32° 051£021° 14.65:0.11°
Seolgacng 84.40+0.49° 025£022 11.94+031°
Hangangchal 77.83+0.38" 1.01+0.08" 12.98+021°
Heukseol 2197£0.76° 3.150.71° 2.19035'

All values are mean+SD.

“Mean£SD with different superscript within a column are significantly different (p
<0.05) by Duncan’s multiple range test.
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Fig. 1. Comparison of water absorption rate of different rice
produce.

ol G A ATH19). Lee 5(20)2 Indica ¥5°] Japonica
FTRO FEFFEEIT A3, FPGE ) Z23AE W
TS AP 2ol YIS K] Za FFo o5t

of 24"t sl

342.27%, 351.38%, 288.76%, 246.66%, 223.96%, 226.09%,
117.85% 2 SUH FF2 S40] 7P =9ttt R3S
£ 226.97~551.08%, £ HEL 556~21.05% = 3

BFEAE FAM FE Thbe] 4 Beka, §E
gz o] 71 BUTh fAE B FHE SR
Sg, BT D SERYRAA A1 B S0
AL WE] FFoAE 7o) FEEFET SIRRE
ol 714 Uk, 8RR 240l A1 Helk) 4
s PR FEo] How 18 ngleln FHuksls
Aol Ajapgel A A0 02 LelA B Apre

Table 2. Cooking properties of different rice produce

(Unit: %)

Samples Water absorption Expansibility Soluble solid
Dasan 342274367 551.0849.16" 9.07+0.62°
Keunseom 351.3845.02° 528.3949.02° 6.08£0.20°
Goami 288.76:1.53° 466.13:6.59° 10.39:0.86°
Backjinju 246.66+2.19" 393.97+3.90° 13.25042°
Seolgaeng 223.96£3.09° 373.67:9.12' 21.050.80"
Hangangchal 226.09+7.94° 42158+348° 10.35£0.93¢
Heukseol 117.8543.60° 226.97+8.13¢ 5.5620.19°

All values are meantSD.
“Mean*SD with different superscript within a column are significantly different (p
<0.05) by Duncan’s multiple range test.
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Table 3. Texture properties of cooked different rice produce
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Goami 18.49+0.86° 081005 23). gﬁg_g A 7w de g B, A7)
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Table 4. Sensory evaluation of cooked different rice produce
Samples Color Taste Flavor Appearance Texture Overall preference
Dasan 6.29+1.62° 576£1.21° 5.5741.35° 5.77£345N.S 6.57£2.75° 6.10£1.70°
Keunseom 6.2942.58° 527222 6.41£2.52" 6.7043.03 5.3042.35 6.19£2.26°
Goami 754£2.51™ 5.46+1.89" 6.17£2.89™ 6.57£2.85 459247 6.44+2.79™
Backjinju 6.8242.45° 9324237 765217 8.39+2.89 9.43+2.40° 9.1142.42"
Seolgaeng 927:198" 6.11:2.92" 6.8422.12" 6.6542.58 6.81£2.11% 7.6142.31™
Hangangchal 9.09:2.53" 8.441235° 6.7242.73" 8.60:2.72 836+1.71° 8.15:231°
Heukscol 7.64£2,00" 7.39+1.87" 9.48+2.88" 7.8143.79 6.42£2.16° 7.6742.74™

All values are mean=SD.
NSNot significant.

“MeantSD with different superscript within a column are significantly different (»<0.05) by Duncan’s multiple range test.
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