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Changes in Properties of Waxy Rice During Steeping in Water
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Abstract

The steeping of waxy rice in water at 20C for 12 hr resulted in the decrease of protein, crude
fat and ash contents. Water-binding capacity and swelling power (at 80C ) of waxy rice flour increased
upon steeping. Maximum viscosity of waxy rice flour in 0.19 N sodium hydroxide solution was increa-
sed up to 6 hr steeping and decreased thereafter. The amylograph indices increased as the steeping
time increased. The degree of changes in properties during steeping was different between two waxy

rice cultivars,
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Table 1. Proximate composition and some properties of waxy rice Dours

Steeping Moisture  Protein Fat Ash Water binding Swelling  Solubility  Viscosity?
time (NX595) capacity power at 80C  (cpX1079)
(hr) (%) (%) (%) (%) (%) at 80T

Shinsunchalbyeo

0 135 6.04 1.00 0.50 145 222 52.6 74
3 110 5.65 0.72 0.35 143 222 55.3 128
6 11.3 533 0.66 0.31 146 223 65.2 149
9 114 498 0.65 0.26 140 236 68.2 116
12 117 463 0.64 0.20 140 232 65.6 9.0
Hangangchalbyeo
0 12.2 7.32 118 0.44 139 218 445 111
3 11.6 7.03 0.89 0.31 151 220 496 143
6 12.0 6.73 0.74 0.28 147 22.7 52.9 15.0
9 12.0 6.21 0.66 0.22 145 232 58.6 14.9
12 125 6.19 0.65 0.19 148 238 572 139

Maximum viscosity of waxy rice flour(24g) in 0.19 N sodium hydroxide solution(50 m/) at 25T
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