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Effect of Steeping Time of Waxy Rice on the Firming Rate of Waxy Rice Cake

Kwan Kim, Yong-Hyun Lee and Yang-Kyun Park*

Department of Food Science and Technology, Chonnam National University, Kwangiu
*Department of Food Engineering, Mokpo National University

Abstract

The effect of steeping (0, 6, 12, 18, 24, 30 hours) waxy rice on initial firmness and the firming
rate of waxy rice cake were studied. The firming rate was decreased by 11%, 15% and about 35%
by steeping the waxy for 6hrs, 12hrs and 18hrs or longer, respectively.
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Table 1. Firming rate of waxy rice cake prepared with
waxy rice steeped at 20°C

Soaking  Initial Final Avrami  Firming rate
time firmness firmness" exponent  constant
(hr)  (kg/em?)  (kg/em?) (day™ Y

0 6.10°(1.0)® 35.88(1.0) 0.976 0.1532(1.0)
6 4.16(0.68) 30.97(0.86) 1.081 0.1367(0.89)
12 4.12(0.67) 25.28(0.70) 1.104 0.1303(0.85)
18 4.00(0.66) 24.72(0.69) 1.099 0.1023(0.67)
24 3.85(0.63) 24.23(0.68) 1.105 0.1001(0.65)
30 3.85(0.63) 23.91(0.67) 1.103 0.0990(0.65)

PFirmness of waxy rice cake after 3 days of storage at
20T,

YMean value of tree determination(n=:10)

IRelative ratio to the value of steeping time zero.
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