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Abstract This study was conducted to investigate the effect of
different steam condition and dehydration condition on
physicochemical characteristics of Olbyeossal made from Waxy
rice. All samples were steamed at 95-100°C for 60 min or at
121°C for 20 min and then were dehydrated using hot air 45, 60,
80°C and sun-dried to achieve moisture contents 13—15%. Initial
pasting temperature of Olbyeossal was the lower than that of non-
treatment sample by parboiling. The combination in steaming 95—
100°C and hot drying at 45-60°C was showed appropriate pasting
properties compared with other condition. The hardness of
Olbyeossal was significantly affected by steaming and dehydration
condition. The hardness of Olbyeossal showed the higher value
for steaming at 121°C than 95-100°C. The water binding capacity
(WBC) and swelling power (SP) were higher steaming at 121°C
than 95-100°C. No significant differences on WBC and SP of
Olbyeossal by dehydration condition were observed. As the
sensory evaluation results, the combination in steaming at 121°C
and hot-air drying at 45 or 80°C led to increase preference for
appearance, color, taste and overall acceptability. These results
indicate that steaming and dehydration condition were affecting
factor on physicochemical characteristics of Olbyeossal.
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Table 1 Effect of steaming and dehydration condition on pasting characteristics of Olbyeossal made from rough Waxy rice
Steam!ng Drying Viscosity VISC(.)Slty Break-down Viscosity (Final)  Setback Peak time Pastmog temp.
condition temp. (max) (min) (°C)
45°C 84.4+8.77* 63.343.08" 19.6+£6.24* 76.0+£3.39* 14.1£1.70% 2.6240.04* 62.340.05*
121°C 60°C 103.8+2.90" 73.3£1.06° 30.5+1.88° 88.5+1.36" 15.8+0.34° 2.79+0.07° 62.3+0.05°
20 min 80°C 73.0£15.86°  53.0+1.33¢ 3.02+£3.24° 59.3+£16.85° 11.8+3.23% 4.00+2.63° 63.1£0.17°
Sun-dried 34.7£15.829  34.5+1.56¢ 0.19+0.21° 31.6+13.63¢ 13.7+2.52% 6.80+0.07 63.2+0.90°
45°C 152.9+4.54¢ 93.4+1.75¢ 59.5+6.06° 122.1+0.52°¢ 28.6+2.22¢ 2.68+0.07° 62.440.02°
95°C 60°C 87.6+0.38" 74.4£0.71° 1.30+0.33¢ 86.9+2.52° 15.0£0.40% 5.12+0.00% 62.5+0.07°
60 min 80°C 51.0+4.63" 47.6+3.77° 3.44+0.85°¢ 59.4+4.81°¢ 11.8+1.04* 5.84+0.25% 63.2+0.90°
Sun-dried 116.0+£5.17¢ 87.9+2.56* 26.6+7.78" 111.1£2.30° 24.5+5.03¢ 4.63+0.15° 62.540.05*
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Fig. 1 Effect of steaming and dehydration condition on water binding
capacity of Olbyeossal made from rough Waxy rice
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Fig. 2 Effect of steaming and dehydration condition on swelling power
of Olbyeossal made from rough Waxy rice
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Fig. 3 Effect of steaming and dehydration condition on hardness of
Olbyeossal made from rough Waxy rice
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Table 2 Effect of steaming condition on sensory characteristics of Olbyeossal made from rough Waxy rice

Steaming condition Appearance Color Flavour Taste Texture Overall acceptability
Commercial product 5.3+1.4% 5.3+1.5% 4.9+1.5° 4.8+2.2° 4.3+£2.4° 4.3+1.5°
95°C, 60 min 5.8+1.9° 5.6£1.9° 5.1£2.0° 4.6+1.9° 3.6+1.9° 4.3+1.8°
121°C, 20 min 5.142.2% 5.4+2.1° 6.1+1.3 5.4+1.8" 4.3+3.0 4.6+2.2°

*Commercial product was sun-dried after steaming at 95°C and other samples were dried at 80°C after steaming under suggested condition,

respectively.

Table 3 Effect of dehydration condition on sensory characteristics of Olbyeossal made from rough Waxy rice

Dehydration condition Appearance Color Flavour Taste Texture Overall acceptability
Commercial product 4.4+1.5° 3.9+1.3% 4.5£1.17 4.1£1.0° 4.1£2.0° 3.6+1.3%
45°C 5.8+1.7° 5.6£1.6° 5.1%1.0° 5.0£1.6° 4.4+2.5° 4.8+2.0°
60°C 5.6x1.7° 5.7+1.7° 5.1£1.2° 4.6£1.4 3.9+2.1° 4.4%1.7
80°C 5.5+1.5% 5.8+1.5 5.1£1.3° 53+1.9° 43+2.5° 4.8+1.9*
Sun-dried 5.5+0.9% 5.4+1.2° 4.8+1.1° 4.8+1.8° 3.1+2.2% 4.3+1.6°

*Commercial product was sun-dried after steaming at 95°C and other samples were steamed at 121°C for 20 min and then dried under suggested

condition, respectively.
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