Varietal Difference in Physicochemical Properties of Milled and Cooked

Rice Stored as Brown Rice at Different Temperature
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Fig. 1. Changes of head rice rate according to different temperature and varieties after

10 weeks storage of brown rice.
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Fig. 2. Changes of color(b value) of cooked rice according to differente temperature and

varieties after 10 weeks storage of brown rice.

Table. 1. Correlations between each characteristics related with rice grain and
quality after stored brown rice at 35°C for 10 weeks

cooked rice

Tz value pH Fat acidity [Head rice| Color(cooked rice) Hardness | Viscousness
(brown rice)(brown rice) rate L a b Kcooked rice)(cooked rice)
Glossy
value 0511
pH -0.486

Fat acidity {-0.689%*| 0.784x%x

Head rice | 0.00 0.411 (0.555*

L -0.200 | 0.699%x 0.549% | 0.724**
a -0.237 | -0.594* -0.091 ~0.250 |-0.591+*
b 0.162 -0.452 -0.252 -0.437 | -0.403|0.333

Hardness | -0.408 0.581* 0.510 0.055 | 0.249 1-0.311-0.320

Viscousness, (.371 —(0.685* -0.410 0.189 |-0.22310.2690.128 | -0.817*x

Consistency| -0.621% | 0.516* 0.875%* | 0595+ | 0.460 | 0.169 |-0.159] 0.335

-0.176

Balance | 0.148 -0.331 -0.114 0.349 |-0.1620.137-0.199] -0.216

0.733%x
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