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Abstract

The effect of a polyphosphate having P20s content of 67% on the firming rate of non-
waxy (Akibare and Milyang 30) and waxy cooked rice stored at room temperature was in-
vestigated. The phosphate retarded the firming rate of Akibare and Milyang 30 by 14.0 and
27.0%, respectively. The phosphate reduced the starch components available for crystalliza-
tion of cooked nonwaxy rice. The phosphate exerted no effect on the firming rate of cooked

waxy rice.
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Table 1. Avrami exponent(m) and time corstant(1/k) for cooked rice in the absence or presence

of phosphate

Akibare Milyang 30 Wax y
n 1/k 1/k n 1/%
Control 1.0434 6.80 1.0225 5.72 0.9863 28.17
With P 0.9439 833 0.961¢ 10.26 0.9907 28.59
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Table 2. Data on texturometer firmness of cooked rice in the abseace or presence of phosphate

Firmness*

Control With P

Akibare Eo 6.08 5.61
Es 9.33 7.04

E. 12.32 8.78

E: - E¢(A) 3.25 1.43

EL-Eo(B) 6. 24 3.17

A/Bx100 52.08 45.11

Milyang 30 Eo 6. 06 5.92
Es 9.20 7.37

E. 12,04 9.68

Es — Eo (A) 3. 14 1.45

E.~Eo(B) 5.98 3.76

A/B X100 52.51 38.56

Waxy Eo 3.87 3.71
E;s 4.60 4.40

E. 8. 36 8.01

Es - Eo (A) 0.73 0.69

EL-Eo(B) 16. 26 16. 05

A/B %100 4,49 4.30

a

tE, and Es represent the firmness of cooked rice at 0 and 5 days, respectively. E, is the limi-

ting modulus.
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