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Abstract

Seven Korean milled rice samples (5 Japonica, 1 Indica, 1 Commercial) were used to compare the
quality of brewing adjunct with that of U.S. IR36(Indica) sample was classified as having higher amylose
and protein content and lower starch content than Japonica samples. IR36 sample did not differ from
Japonica samples in wort color, wort viscosity, soluble protein, percent extract and sugar composition
when it was used as brweing adjunct. Korean milled rice samples did not differ from U.S. sample
in soluble proetin, wort pH, wort viscosity, but lower in percent extract.
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Table 2. Proximate composition of milled rice"”
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Table 1. General properties of polished rice"
1000 Kernel Broken Chalked Fat acidity

Variety Weight(z) Kernel(%) Rice(%) (mg%)
Japonica
Akihikare 208+ 1.2 139+11 18+03 135*+13
Koshihikare 19.2% 0.0 3000 24%T09 11405
Odae byeo 20100 43100 38%0.1 183%x03
Hyaseong 19400 67+t01 28t03 91%11
byeo
Ilpum byeo 1881 0.1 3500 41+07 183%0.6
Indica
1IR36 185101 234%1.2 22%01 114%£05

"Mean® standard deviation (n=2).
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Variety Moisture Starch
; (%) (%)
Japonica
Akihikare 1141 0.1 826t 4.2
Koshihikare 124£ 0.0 834+53
QOdae byeo 125+ 0.0 829+ 1.1
Hyaseong byeo 12.4£ 00 85.1£ 25
Ilpum byeo 1267 0.1 86.31+ 3.1
Indica
IR36 120 0.1 82.0+ 3.6
Commercial
Korean 12.2x 0.0 855+ 2.0
American 10.7£ 0.0 80.0* 5.3

Amylose Protein Lipid Ash
(%) (%, '\I X 6.25) (%) (%)
238 0.1 79t 0.2 0805 04%0.0
22.1£0.0 751t 0.1 12201 06X 0.0
225+ 0.3 86%0.1 1.1 0.3 0.6£0.2
2521 0.1 8.0+ 0.1 1.3+ 0.5 06X 0.0
24.5*0.1 7.7t 0.1 1.0+ 0.3 0.5 0.0
3471 0.1 9.0 0.1 08+ 04 0.6+ 0.0
229+ 0.1 881 0.1 08+0.2 0.6 0.0
241+ 0.2 73£0.1 06101 04%0.2

"Meant standard deviation (n=2).
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Table 3. Chemical properties of wort"

Variet Extract Soluble pH Color Viscosity
Y (%, db) Protein (SRM) (cP)

Japonica

Akihikare 872X 13 29+ 0.2 59 0.0 39+t0.0 1.401+ 0.01

Koshihikare 90.0t 1.4 31X 00 58100 3.6+02 1.38£0.01

Odae byeo 858+ 25 30102 59 0.0 36101 1.21£0.05

Hyaseong byeo 904t 14 3.1+ 0.1 58+ 0.0 36%0.1 1.20% 0.02

Ilpum byeo 89.7+ 3.2 3.1+ 0.0 58+ 0.1 3.7+ 0.2 1.38%+ 0.00
Indica

IR36 885129 31+ 0.1 581 0.1 34£0.2 1.33£0.03
Commercial

Korean 884+19 3.1+ 0.0 58100 31103 1.35% 0.01
American 91604 3.0x0.2 58+ 0.0 49% 0.0 1.23%0.04
YMeanz standard deviation (n=2).
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Table 4. Fermentable sugars of wort (%w/v)"

Variety Glucose Maltose Maltotriose Total
Japonica
Akihikare 0601 34105 07103 47+08
Koshihikare 08+ 03 2501 06+01 39+04
Odae byeo 07202 34703 0601 47+06
Hyaseong byeo 0.6+ 0.1 39+03 10x01 55+04
llpum byeo 06X01 29%07 06+01 41+09
Indica
IR36 1001 28%*05 07101 4504
Commercial
Korean 0200 3204 08+03 42+07
American 03*+0.1 38t03 13+01 54%t04
All Malt 1.3£01 39+02 11+01 63%03

YMeant standard deviation (n=2).
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