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Evaluation for Eating Quality of Cooked Rice Using Near Infrared Spectra
Related Major Chemical Components of Milled Rice

Chonkbuk Provincial R.D.A @ Young-Ju Song
National Crop Experiment Station : Hae-Chune Choi
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Table Determination of the best multiple linear regression analysis for determining the
content of major chemical components and validation of percent predict for each
calibration equation in milled rice sample -

Percent predict

Regression Equation

LAB ANL SEP VR
Protein = 225 - 11908 X 2196nm' OD + 9.10 868 0.35 0.74
3713 x 23320m OD - 504 X 9.10 869 034 078
1688nmO.D + 3777 X 2l16nm
oD 9.10 8.73 0.32 085
(R%=0.958) : 9.10 875 031 0.0
Amylose = 1374 - 8053 X 15i0nm OD + 17.52 1788 067 0.6
W33 X 25nm OD + 240 x 1752 178 08 086
1510nmO.D - 3343 X 2334nm
oD 17.52 17.84 066 082
(R*=0.83) 173 s 066 0.82
Mg = -5.19 - 27340 % 1788am OD - 1110 1162 106 037
188177 X 2024m O.D + 120460 10 170 949 069
X 2250nmO.D  + 8920 X
1880nm O.D : 111.0 1189 9.02 0.78
(R*=0.531) 1110 119.1 892 021
K = 560.7 - 195648 X 1822nm OD - 3244 8318 245 033

2610 ¥ [3Bam OD + 647695¢ 3244 344 35 078
X 15ifnm OD »r 192910 x
[794nm O.D 3244 335.0 228 083

(R?=0.494) 324.4 334.1 25 095

SEP ! Standard error of performance VR : Validation R’

Table . Determinaton of the best multiple linear regression eguadon
for evaluation for eating quatly using near infrared
wavelengths related major chemical components in milied rice

Component " Wavelength (nm)
Protein 219 T 2116
- Amylose 1610 2154 -
Mg 1788 . 2024 -
K 1822 1898 ' 1618

Calibration equation (Y) = -1260 -34308 X 21%nm OD - 16284
' ‘ x1688nmOD -28042 X 2ll6nm OD -
2380x1610nmO.D+ 7853 X  2154nm
OD - IT278 X I788amOD - 14943
X 2024nmOD - 21854 X 182nmOD

+ 408.1x 18%8nm O.D + 370.8 x 1618am
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