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Gelatinization Properties of Pigmented Rice Varieties
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Abstract

Gelatinization characteristics of pigmented rice varieties were determined in terms of amylose contents,
amylograph, gel consistency, water absorption index (WAI) and water soluble index (WSI). Amylose contents
of black and red rice were lower than those of brown rice, especially Sanghaehyanghyulla exhibited the
lowest amylose contents among the pigmented rice varieties tested. There was no significant difference in
WAI among the pigmented rice varieties, but WSI was lower in red rice than the others. Peak viscosity of
black rice measured in a Brabender amylograph was lower than those of red and brown rice.
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Table 1. Amylose content, WAL, WSI and gel consistence
of pigmented rice

war wer Amiow 6o
(%) (%) (%) (cm)
Red rice
Suwon 432 248 042 12.50+0.06 8.2
Suwon 451 237 030 14.31+0.54 7.3
Jakwangdo 246 033 15.75+0.54 77
Honghyangmi 235 056 16.15£022 13.2
Black rice
Suwon 425 238 0.57 16.84+0.34 140
Suwon 415 243 059 1427+080 12.7
Magok 256 054 1520061 163
Kilimheugmi 257 047 1582%£0.12 133
Heugjinjumi 249 053 15772017 150
Sanghachyanghyeolla 2.34 0.80 5.53+0.34 21.0"
Brown rice
Chuchung 259 049 16.10+0.37 7.8
Dongjin 232 0.51 18.53:4+0.39 8.6
YCm/10 sec.
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Table 2. Amylograph characteristics of pigmented Rice
Hot Cold  Initial

Peak .
viscosity paste - paste Pasting
B.U") viscosity viscosity Temp.
e BU) @®BU) (0O
Red rice
Suwon 432 940 325 635 78
Suwon 451 870 350 685 68
Jakwangdo 975 345 705 76
Honghyangmi 380 130 280 69
Black rice
Suwon 425 615 160 320 67
Suwon 415 350 150 300 67
» Magok 300 115 240 71
Kilimheugmi 410 170 310 69
Heugjinjumi 335 130 255 70

Sanghaehyanghyeolla 119 55 90 63
Brown rice

Chuchung 810 300 645 65

Dongjin 770 280 585 66

YBrabender unit.
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