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A study of Physico-Chemical Analysis and Sensory Evaluation for
Cooked Rices Made by Several Cooking Methods (II)

—Especially for warm and cool cooked Rices—

In Young, Chang, and In Kyeong Hwang,

Dept. of Food and Nutrition, Seoul National University

Abstract

The sensory and instrumental characteristics of warm and cool cooked rices with pressure

and electric cookers were examined. The types of rice varieties tested were Choucheong

(traditional rice variety) Samgang and Seogwang (high-yielding rice varietis)

The result of sensory evaluation revealed more significant differences in most of appearance,

texture characteristics than flavour. The difference of sensory characteristics according to the

types of cookers and the warm or cool cooked rices was greatest in Seogwang among three

varieties.

The instrumental measurement of cooked rices using instron showed that

the difference

between types of varieties and coockers was more clearly in cool cooked rices than warm ones.

2
Especially hardness in instrumental characteristics revealed highly signficant difference.

With regard to the correlation between instrumental and sensory characteristics, hardness

had a significantly high correlation with texture while others had low ones.
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Fig. 1. The sheet for sensory evaluation of cooked rives.
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Table 1. Analysis of variance for sensory evaluation of cooked rice
Characteristics - . Roasted Sweety Roasted
Sources Color Shininess Plumpness Clumpiness nutty odor odor nutty taste
Warm cooked rices
Rice varieties 12.90%%%  8.2gk*x  24.8%%* g27%xx  083NS [ 0gNS 5 34NS
cookers 62.82%%%  28.50%*% 0.06NS 29.29% %+ 0a7NS  15NS 5.18%
Cool cooked rices
Rice varieties 20.57%%%  5.70%* 38.69%%* 4.19%% 1.04NS  g.50NS 0.63NS
Cookers 42.03%%%  §56.72%%% 7.66%* 35.16%%* 0.70NS  0.49NS 0.30NS
Characteristics Sweety s Inner Ease of R
Sources Laste Roughness Hardness Stickiness moisture swallowing Chewiness
Warm cooked rices  3,00NS 8.33%%% 0.24NS 9.95% %% 0.84N5 489 6.84%*
Rice varieties
Cookers 5.71% 23.99%** 2.94NS 19.27%%%  26,53*%** 17.44%xx  .99NS
Cold cooked rices .
Rice varieties 2.90NS 3.68% 4.15% 10.89%* 0.89NS  207NS 0.33NS
Cookers 0.66NS 16.50%%% 5.53% 33.14%%%  16.33%%* 21 gg*kx  ]13NS
¥ :P<0.05 ¥*: P<0.0) ¥*¥:P<0,001.
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Fig. 2. QDA profile of cooked rives on rice varieties.
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Table 2. Analysis of variance for instrumental measurement of cooked rices

Characteristies

Sources Hardness Cohesiveness Adhesiveness Springiness Chewiness
Warm cooked rices
Rice varieties 8.471%%* 2.89 1.40 0.80 5.08%
Cookers 13.54%%* 6.16* 0.27 0.08 0.24
Cool cooked rices
Rice varieties 5.05% 0.31 6.17%* 8.06 13.80%**
Cookers 112.46*%* 0.15 1.42 0.14 68.30%**
*:P<0.05 **:P<0.01 *¥: P00

Table 3. Pearson correlation coefficients between sensory textural characteristics and instrumental characteristics

Instrumental

Sensory Hardness Cohesiveness  Adhesiveness Springiness Chewiness

Warm cooked rices
Roughness 0.333%* — 0.466*%* 0.150 0.138 —-0.183
Hardness 0.264 0.051 —0.056 —-0.022 0.176
Stickiness —0.104 0.397** —0.001 —0.173 0.227
Iriner moisture —0.239 0.207 0.035 0.046 —0.012
Ease of swallowing —0.325% 0.450%* —0.066 —0.054 0.180
Chewiness 0.045 —0.191 0.042 0.033 —0.207

Cool cooked rices
Roughness 0.442% —0.183 0.254 —-0.129 0.263
Hardness 0.339% 0.036 - 0.101 0.411%* 0,494 %%
Stickiness —0.319% 0.019 —0.098 0.281 —-0.138
Inner moisture —0.522%%* 0.066 - 0.187 —0.373%* —0.590%**
Ease of swallowing —0.467%* 0.036 —0.237% 0.134 —0.309*
Chewiness 0.172 - 0.040 0.051 0.048 0.128

*:P<0.05 **:P<001 ***; p<(.001
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