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SUMMARY

In order to kstablish methods of potato processing for mixed cooking with rice as main

dish, the size jand shape of potato granules and favorable ratio of potato granules to rice

for cooking Wére studied preliminary.

As the resu;lts cylindrical shaped potato granule of around 6mm in diameter and 10~

13mm in length are more favorable than rectiangular shape for mixed cooking according

to panel test. Mixed cooking of 30% of treated potato granules with rice is the most

favorable in the point of palatability.
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Table 1. Size of various kinds of rices (Unit : mm)
Rice (1) Cooked rice (2)
Variety

Thickness Width Length Width Length

Jinhung 1.42 4.14 5.08 4.87 7.42

Sin-2-ho 1.19 3.89 5.23 4.26 8.15
Josengtongil 1.35 4.01 5.23 4.68 7.72

Paltal 1.16 3.09 4.85 3.63 8.23

Tongil 1.35 4.01 5.33 4.64 7.91

Shirogane 1.19 3.34 5.05 4.02 8.05

Mankyung 1.22 3.76 4.98 4.18 9.23
Soosung 1.22 3.78 5.18 4.26 6.90

Jaikun 1.35 2.13 5.20 3.3 7.83

Poongkwang 1.17 3.81 4.70 4.02 8.30

Average 1.26 3.06 } 5.09 4.19 7.97
Average coefficient of expansion ( 83 X 100) 116% 157%
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Table 2. [Sizes of treated rectangle potato and cooked potato granules (unit : mm)
Size of Size of dried potato granules Size of cooked potato granules
Sample potato Width & Width &
code granules Thickness l Length Thickness Leugth
width meas- | reduct- | meas- |reduc- |meas- [redu- |meas- [redu-
& thick-| length ured| ion ured tion ured ction] wured ction
ness (mm) lrate(%)| (mm) lrate(%)| (mm) jrate(%) | (mm) Iirate(%)
3—9 3 9 1.47 49 4.50 50 2.10 70 8.26 92
4— 9 4 9 1.98 50 4.86 54 3.25 81 8.23 91
5— 9 5 9 2.50 50 5. 22 58 4.12 82 8.11 20
6— 9 b 9 3.06 51 4,77 53 5.05 84 8.32 92
7— 9 ’{ 9 3.64 52 4.68 52 6.15 87 8.30 92"
8— 9 8 9 4.00 50 4.59 51 7.25 91 8.30 91
i
average I 50 ’ 53 93 91
3—10 3 10 1.56 52 5.10 51 2.30 77 9.26 93
4—10 4 10 2.04 51 5.30 53 3.10 78 9.30 93
5—10 5 10 | 2.45 49 | 5.00 50 | 4.25 8 | 9.15 92
6—10 6 10 2.88 48 5.30 53 5.20 87 9.20 92
7—10 7 10 3.64 52 5.50 55 6.10 38 9.38 94
8—10 8 10 4.24 53 5.40 54 7.30 91 9.26 93
average 51 | BER s 93
3—11 3 11 1.56 52 5.94 54 2.20 73 110.27 93
4—11 4 11 2.04 51 6.05 55 3.31 83 10.10 92
5—11 5 11 2.50 50 6.16 56 4.42 88 | 10.27 93
6—11 6 11 3.24 54 5.83 53 5.25 88 | 10.52 96
7—11 7 11 3.7 53 5.72 52 6.10 87 | 10.32 94
8—11 8 11 4.16 52 5.61 51 7.13 89 [10.12 92
average | 52 ] | 54 ‘ 85 l | e
3—12 3 11 1.47 49 l 6.24 57 2.28 76 | 11.27 94
4—12 4 11| 212 53 1 6. 60 60 | 3.09 77 | 11.20 93
5—12 5 11 2.60 52 6.72 61 4.26 85 | 11.24 94
6—12 6 11 3.18 53 ' 6.12 56 5.47 91 | 11.52 96
7—12 7 11 3.50 50 6. 60 60 6.34 91 | 11.32 23
8—12 8 12 4.40 b5 6.72 56 7.13 89 | 11.22 94
average ‘ 52 I 58 | 85 94
3—13 3 13 1.53 51 ‘ 6. 63 51 2.28 76 [12.25 94
4—13 4 13 2.12 53 6. 89 53 3.09 77 112.30 95
5—13 5 13 2.50 50 6.76 52 4.26 85 | 12.10 93
6—13 6 13 3.12 52 7.02 54 5.47 91 [12.15 93
7—13 7 13 3.78 54 7.41 57 6.34 91 | 12.05 93
8—13 8 13 4.56 57 7.15 55 7.18 90 12.20 94
average 53 54 85 94
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Table. 3 Size of cylindrical white potato and cooked potato granules

Size of Size of dried potato granules Size of cooked potato granules
) Potato
Sample granules(mm) Diameter Lenght Diameter Length

code dia- mea- reduc- |mea- reduc- |mea- reduc- [mea- reduc-

meter length | sured tion sured| tion | sured tion | sured tion

(mm) ratio(%)| (mm) |ratio(%)| (mm) [ratio(%)| (mm) |ratio(%)

i

¢4- 9 4 9 2.00 50 4.68 52 3.09 77 8.22 91
$5- 9 5 9 2.45 49 4.86 54 4.27 85 8.54 95
$6- 9 6 9 3.12 52 4.77 53 5.13 86 8.30 92
$7- 9 7 9 3.78 54 4.68 52 6.08 87 8.49 94
¢8- 9 8 9 4.24 53 4.41 49 7.18 90 8.30 92
average | 52 ' l 52 85 93
¢4-10 4 10 1.92 48 5.30 53 3.27 82 9.25 93
¢5-10 5 10 2.55 51 5.00 50 4.13 83 9.22 92
$6-10 6 10 3.12 52 5.30 53 5.17 86 9.24 92
¢7-10 7 10 3.78 54 4.90 49 6.15 88 9.50 95
$8-10 8 10 4.24 53 G. 10 51 7.19 90 9.34 93
average 52 | | st | s | 93
¢4-11 4 11 2.08 52 5.72 52 3.14 79 110.30 94
¢5-11 5 11 2.65 51 5.83 53 4.18 84 | 10.07 92
¢6-11 6 11 3.00 50 5.65 51 5.24 87 | 10.25 94
¢7-11 7 11 3.7 53 6.05 55 6.17 88 | 10.52 96
$8-11 8 11 4.00 50 5.94 54 7.27 91 10.34 94
average l 51 | ‘ 53 [ ’ I 86 ] l 94
¢4-12 4 12 2.04 51 6.48 54 3.22 81 11.27 94
$5-12 5 12 2.60 52 6.24 52 4.29 ' 86 | 11.18 923
¢6-12 6 12 3.24 54 6.36 53 5.35 89 | 11.22 94
¢7-12 7 12 3.71 53 6.12 51 6.25 89 | 11.12 93
¢8-12 8 12 4.16 52 5. 88 49 7.05 88 | 11.25 94
average | 52 ’ ’ 52 l 87 ’ o4
¢4-13 4 13 2,08 -52 6.76 52 3.27 82 112.25 94
¢5-13 5 13 2.70 54 6.76 52 4.10 82 | 12.28 94
¢6-13 6 13 3.36 56 6.89 53 5.24 87 | 12.12 93
¢7-13 7 13 3.78 54 7.02 54 6.35 91 12.17 94
$8-13 8 13 4.16 52 7.28 56 7.25 91 12.08 93
average 54 ! ’ 53 I ’ 87 94
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Table 4. Sensory evaluation of cooked white
granules mixed with rice

External

Sample ;

appea- | Taste | Flavor | Mean
code rance

4—9 6.50 | 7.52 | 7.32 | 7.1
6— 9 6. $2 7.62 | 7.38 | 7.11
8— 9 6. z?s 7.42 | 7.43 | 7.04
3—10 6.68 | 7.68 | 7.53 | 7.30
5—10 6.39 | 7.58 | 7.78 | 7.28
7—10 5.90 | 7.40 | 7.65 | 6.98
3—11 6.12 | 7.80 | 7.57 | 7.16
5—11 5.95 | 7.67 | 7.64 | 7.09
7—11 5.50 | 7.70 | 7.75 | 6.98
3—12 5.51 | 7.42 | 7.43 | 6.79
5—12 530 | 7.45 | 7.58 | 6.78
7—12 5.20 | 7.75 | 7.65 | 6.87
3—13 5.4 | 7.52 | 7.32 | 6.66
513 4.45 | 7.62 | 7.45 | 6.64
7—13 454 | 7.23 | 7.52 | 6.43
$4— 9 7.60 | 8.18 | 8.23 | 8.00
$6— 9 7.55 | 8.23 | 8.43 | 8.07
$8— 9 7.42 | 832 | 8.65 | 813
$4—10 7.80 | 8.42 | 8.48 | 8.23
$6—10 9.20 | 8.65 | 852 | 879
$8—10 8.15 | 8.72 | 893 | 8.60
$4—11 7. §8 8.48 | 8.68 | 8.28

¢6—11 8.80 8.50 | 8.73 8.68
¢8—11 7.98 8.45 8.82 8.42
$4—12 8.10 8.48 7.78 8.12
$6—12 8.05 8.67 7.85 8.19
$8—12 7.97 8.55 7.93 8.15
¢$4—13 7.67 8.13 7.87 7.89
$6—13 7.95 8.18 7.98 8.04
$8—13 7.80 8.05 8.15 8.00
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Table 5. Sensory evaluation of cooked rice with
the various mixing ratio of white pot-
ato granules

Mixing ratio [External]
of potato |appe- Taste | Flavor | Mean

granules arance

0 8.80 8.12 8.47 8.46

10 8.62 8.43 8.39 8.48

20 8.58 8.68 8.38 8.54

30 8.34 8.98 8.45 8.59

40 8.10 8.50 8.52 8.37

50 7.90 7.50 8.43 7.94

60 6.40 7.12 8.33 7.28
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Sensory evaluation for boiled rice with treated potato granules and various kinds

of cereals
Mixing type *Mi’;;rt’ﬁ) (%) ag:;:;:;lie Taste | Flavor Mean
rice+ 0 8.74 8.07 | 8.43 8.41
rice+ 10 - 8.57 8.40 8.32 8.43
treated potato 20 8.42 8. 61 8.30 8.44
granules 30 8.37 8.74 8.31 8.47
ricet 10 8.47 9.20 8.92 8. 86
Sovh 20 7.25 8.27 8. 87 8.22
oybean 30 6.72 6.52 8.64 7.29
rice+ 10 7.58 7.16 8. 04 7.59
. 20 6. 24 6.40 7.71 6.78
milled barley 30 6.52 5.74 7.42 6.56
ricet 10 8.52 7.75 8.23 8.17
_ 20 8.18 7.42 7.91 7.84
milled wheat 30 7.89 7.12 7.58 7.53

* mixing ratio means mixing ratio of the potato granule or other grains to rice for cooking
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