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Varietal Difference of Cooking Quality of Rice Grain

Coll. of Agri. Kon—Xuk tniv., Kwang Ho Kim and Ki Ho Yoon
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Table |. Cooking characteristics of rice grain of non-
glutinous and glutinous varieties

Non—glutinous Rice (n=95) Glutinous Rice (n=26)

Exp. Iodine Soluble Exp. Iodine Soluble
rate index pH solid rate index pH solid

Ave., 2.69 21.99 6.95 33.77 2.95 89.15 6.91 35.75
Max. 3.34 66.30 7.10 64.80 3.44 93:30 7.10 58.40
Min. 2.26 0.70 6.60 9.90 2.33 83.30 6.50 22.90
STO 0.23 12.7F 0.10 9.07 0.21 2.64 0.12 8.35
Ccv(%) 8.35 57.79 .44 28.26 7.12 2.9 1.73 23.36

Table 2. Principal characteristics of cocking quality of non—
glutinous and glutinous rices

variety Component % contribution

Variety group
no. First  Second First Second

Nonglutinous rice 95 I.inddex S.solid 67.52 32.486
Cultivated jap. 24 I.index S.solid 56.69 42.98
Korean local 24 I.index S.solid 64.92 35.04
Foreign 22 I.Index S.solid 64.92 35.87

Glutinous rice 26 S.solid [I.index 91.65 8.29

Table 3. Rice varieties showing same pattern of principal
component distribution in cooking characteristics

Group Variety Group Variety
t Jangan, Seoan, 7 Dobong
2 Sechae, Namwon, Youngdeok 8 Daegwan
3 Hwacheong, Donghae, Palgong 9 Nakdong
4 Jinmi, Ilpum, Daeseong 10 Hwa jin
5 QOdae, Keumo 11 Goshihikari
6 Chucheong, Bongkwang 12 Tamjin

Table 4. Glutinous rice varieties showing same pattern of principal component
distribution in cooking characteristics

Group Variety Group Variety
!  Nonglimna |, Su.356, Jodo, Inbujindo 7 Shinseonchalbyeo, Hung—-Tsan
2 Samnambatbyeo, Jeokdo 8 Agudo, Irakdo
3 Mujudo, Daigol mochi 9  Nokdudo
4  Daegoldo(waxy), Jindo(waxy) 10 Daeribchalbyeo
5  Jinbuchalbyeo, Daegoldo(colored) 11 Sanghaehyanghyeolla(colored)
6 Sohung(waxy) 12 <EM 21>, <Heukgaengd, CHang jeong>

Table 5. Physico—chemical characteristics related with cooking quality of mill-
ed rice grain

Cooking Non—glutinous rice Glutinous rice

quality

Exp. Water uptake rate(+) Hater uptake rate(+), Absorbance of
rate Final visicosity(-) cooked water=(+), Max.viscosityzx(-)
lodine Amylose content®x(-) Hardness®(+), Max.viscosity=(+),
index Min.viscosity(+), ADV(-)

pH Water uptake ratex(-) ADV(#), Water uptake ratex(+), Absor—

bance of cooked water(+), Max.vis.(-)

Soluble Absorbance of cookeed water®(+) Min.viscosity®x(-), Final visco.®(-)
solid ADV(+), Amylose contentzx(-) Gel(+), Water uptake rate(+)

* and ** mean significant at 5% and 10% level, respectively



