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Studies on Mixed foods

Preparation of Imitation rice (I)

Hong-Kyl Suh

Keimyung Christian College, Daegu, Kovea.

Abstract

77~81 1974

1. Studies were made on enriching protein and protein score of rice with soybean, millet and

sweet potato.

2. Imitation rice made from upper 3 or 2 was added to rice by 20~30%, then the protein con-
tent of the resulting mixed foods was more than 10%, lipid more than 2.5%, protein score

more than 85.

3. Cooked with rice, the imitation rice was acceptable in the point of color, flauor and taste.
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Fig. 1. A process of the preparation of
Imitation rice.
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Table 1. Chemical composition of
the raw materials

Moisture| Crude Crude Carbo-
% |Protein%| Fat % |hydrate%

Polished| 6.5 0.4 80

rice
Soybean 9.5 41.0 17.5 27
Millet 11.5 10.4 4.0 73
Sweet
potato 15.0 4.2 1.4 77
(dried)
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Table 2. Amino acid contents of the raw

materials (g/g N)
Lysine Sulfur containing Tryotosha
Total | Methionin ryptophan
Polished
rice 0.210 0. 225 0.140 0. 067
Soybean | 0. 400 0.197 0. 086 0. 090
Millet 0.190 0.430 0.225 0. 080
Sweet
potato 0.295 0.220 0.125 0.115
(dried)
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Table 3. Composition of Imitation rice

Soybean Millet |Sweet potato
Imitation 1.0 1.0 1.0
rice A
Imitation 1.0 1.5 0
rice B
Imitation 1.0 1.0 0
rice C .

Table 4. Chemical compositions of the
Imitation rice

Moisture| Crude Crude Carbo-
% |Protein%| Fat % |hydrate%
Imitation 23 10.7 50
rice A
Imitation ;, ¢ 23 11.5 52
rice B
Imitation) 26 10.5 49
rice C
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Table 5. Amino acid contents of the Imitation rice (£/g N)

Sulfur containing .
Lysine Tryptophan Protein score
Total Methionine

Imitation 0.345 0. 264 0.134 0.088 91

rice A
Imitation 0. 356 0. 244 0.115 0. 082 90

rice B
Imitation 0, 360 0. 245 0.121 0. 089 90

rice C
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Table 6. Chemical compositions of the mixed

foods of polished rice and Imitation

rice (%)
Moisture| Crude Crude Carbo-
% | protein Fat hydrate
Polished
rice 14 6.5 0.4 80
Mixed
food A 12.8 10.1 2.6 73
Mixed
food B 13.0 10.5 2.7 71
Mixed
food C 13.2 10.3 2.5 71
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Table 7. Amino acid contents of the Mixed Foods of Polished rice and Imitation rice (g/g N)

. Sulfur containing .
Lysin Toral ethiomins Tryptophan Protein score
Standard 0. 270 0. 270 0. 144 0.09 100
protein
Polisned 0.210 0.225 0.140 0. 067 74
rice
Mixed
food A 0.288 0.234 0.115 0.079 87
Mixed
food B 0. 280 C. 244 0.117 0.078 86
Mixed
. 5
food C 0.282 0.234 0.115 0.077 8
= Al S
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