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Abstract

Amylograms of 12 traditional (j) and 9 high-yielding (jXi) rice varieties revealed
that the high-yielding rice varieties had higher values for peak (P), hot-paste (H) and
cold-paste (C) viscosities and showed the less variation among varieties. Peak viscosity

had significant negative correlations with C/P and C/H, but no eorrelation with H/P.
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Table 1. Amylograph indices

4715 etd 2oy A4z ¥ H/Pe v44
o]l HF 0.770.24 UukAl 2 F 0.74) BrF
4 Be e moch 2y C/Pw outAl &
o] 3 1.34, bl o] 7 1.28 C/He &
whA o] HF 1.73, ThAl ol HFE 1.66°.%
A, C/P 2 C/H 25 gukd] #o] o4& & 4
k& w4 v}. Bhattacharyasl Sowbhagya®® =
C/HZH S % EF7ke] Wojrt 2o FUHE C
Zholl Arakglo) vlaAd YA ¥ Heldz 22
gk 2 2 AYqAE o) E: AWAE
G Ak (Fig 1). chA 49 7$ C/HE L.55~
1.749] W8] (Table DA QA gxc 43
e 2y

sz 5(P)st H/P, C/P 9 C/Hele] A
Fig. 15} ok Ps H/PE 43 A E 2o

o

+

R I

for milled rice flour(10% slurry)

Variety P H C H/P C/P C/H
Traditional .
Sobaegbyo 870 560 1040 0. 64 1.20 1.86
Chugwangbyo 820 580 980 0.70 1.20 1. 69
Boggwangbyo 910 710 1170 0-78 1.29 1. 65
Koshihikar 1000 730 1240 0.73 1.24 1.70
Nongbaeg 820 630 1070 0.77 1.30 1.70
Yeomyungbyo 910 730 1250 0. 80 1.37 .71
Chucheongbyo 630 460 960 0.73 1.52 1.09
Jinjubyo 860 670 1240 0.78 1.44 1.85
Sumjinbyo 650 500 970 0.77 1. 49 1.94
Samnambyo 890 640 1130 0.72 1.27 1.77
Nagdongbyo 780 560 1060 0.72 1.36 1.89
Sangpungbyo 760 570 1130 0.75 1.49 1.98
High-yielding
Milyang 23 940 780 1210 0:83 1.29 . 1.55
Nampungbyo 1040 860 1410 0.83 1.36 1. 64
Yongpungbyo 1070 760 1240 0.71 1.16 1.63
Baegyangbyo 1030 740 1250 0.72 1.21 1. 69
Milyang 30 900 730 1270 0.82 1.41 1.74
Samgangbyo 990 750 1290 0.76 1.30 1.72
Seogwangbyo 930 780 1280 0.84 1.38 1. 64
Cheongcheongbyo 1000 710 1200 0.71 1.20 1.69
Pungsanbyo 910 680 1150 0.75 1.26 1.69

P : Peak Viscosity(B.U.)
H : Viscosity after 16min at 95°C
C : Viscosity at 50°C

H/P=Breakdown ratio
C/P=S8etback ratio
C/H=Total setback ratio
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RATIOS OF VISCOSITIES
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Fig. 1. Ratios of viscosities of traditional (®) and high-yielding (O) rice at various peak
viscosities.
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