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Abstract

Cooking and eating qualities of two rice varieties in Korea, an Indica type “Tongil” and a Japo-

mica type “Jinheung”, were investigated to compare each other.

Cooked rice of Tongil variety absorbed 4~6% more water at the same water-to-rice ratio, sho-

wed higher mechanical hardness and needed 20% higher water-to-rice ratio to maintain the same

hardness as compared with Jinheung variety. Optimum water-to-rice ratios in cooking were shown

to be 140% for Tongil and 120% for Jinheung as judged from the reciprocal hardness scale among

textural parameters of cooked rice.

When the degrees of gelatinization and retrogradation were determined from enzymic digestion,
iodine colorimetric method and textural parameters, Tongil variety showed lower degrees of gelatin-
ization and retrogradation than Jinheung variety did. Tongil variety exhibited a higher gelatinization

temperature and lower maximum viscosity and breakdown in the amylograms of the rice powder

than Jinheung variety did.
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Fig. 1. Water absorption ability of Tongil and
Jinheung rice varieties in cooking
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Fig. 4. Effect of water-to-rice ratio on the gum-
riness and adhesiveness of cooked rice
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Table 1. Textural parameters of cocked rice as measured for a grain

Rice Water/rice Hardness “éov;ersivenresrsd » Gumminess Aahésivenes;;

variety ratio (%) (T.U.) (cm?)

Jinheung 120 1.67 0.63 106 0.2

Tongil 120 1.95 0.64 113 0

Tongil 140 1.70 0.60 102 0.8

Tongil 160 1.46 0.62 91 1.0
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Fig. 5. Effect of water-to-rice ratio on the

reciprocal hardness scale of cooked
rice as measured in bulk
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Table 2. Amylogram characteristics of Tongil and Jinheung rice powders

Gelatinization

Maximum

Breakdown Viscosity in

Rice variety point (°C) viscosity (BU) (BU) ;8‘3‘01“%3‘{})
Tongil 78 770 360 610
Jinheung 76 880 510 520
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