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Table 1. Hardness of rice grain

Variety Maturity"” Hardness (kgy)”
Jinmibyeo E 8.77+1.76"
Odaebyeo E 10.75+1.71°
Hwasungbyeo M 9.41+2.06"
Hwajinbyeo M 9.09+1.51%
Anjungbyeo M 9.95+2.16"
Tpoombyeo M 8.331+2.00°
Nakdongbyeo M-L 8.46+1.92°
Dongjinbyeo M-L 8.93+1.71%
Mankeumbyeo M-L 8.49+1.52°
Chucheongbyeo M-L 8.85+1.71° -

YE=garly, M=medium, M-L=medium-late
PThe samie letters (a~c) are not significantly different (p<0.05).
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Fig. 1. Percent through of rice flour.
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Table 2. Cumulative particle size distribution by percent of
rice flours ground on a blade type food mixer

Maturity . Particle size (Jm)
Variety

Group 147 175 246 420 833 >834
I Jinmibyeo 14 113 268 49.6 825 100
Odaebyeo 04 105 227 457 79.0 100
Hwasungbyeo 1.2 101 240 474 800 100

I Hwajinbyeo 09 108 254 49.0 827 100
Anjungbyeo 04 102 230 459 795 100
Ilpoombyeo 1.6 112 270 501 824 100
Nakdongbyeo 1.6 109 276 498 826 100
Dongjinbyeo 1.4 104 27.0 498 822 100

1 Mankeumbyeo 1.5 108 272 499 823 100

Chucheongbyeo 1.3 103 26.7 49.7 824 100

Mean 1.2 107 2577 48.7 81.6 100
SD 05 04 19 17 15 0
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Table 3. Percent through of rice flours®

Maturity Variety CZ)(‘),e:Ze:}Ill Through on sieve (mesh)
group sieve 40 60 80  >60
I Jinmibyeo 175 228 155 99 268
Odaebyeo 210 230 120° 101 225
Hwasungbyeo 20.0 234 139° 89 240
Hwajinbyeo 183 236 146° 99" 254

T Anjungbyeo 205 229 128° 98° 230
Ilpoombyeo 176 231 158° 9.6° 270
Nakdongbyeo 174 222 167 93" 276
Dongjinbyeo 178 228 164 9.0° 268

I Mankeumbyco 177 227 164° 93" 272

Chucheongbyeo  17.6 230 164 9.0° 267
Probability ns ns 0.0567 0.0478 ns

DThe same letters (a~b) in the same column are not significantly different
(p<0.05).
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Fig. 2. Relationship between hardness and percent overs or throughs of rice flours. A=overs on 20 mesh sieve; B=through on 60

mesh sieve; C=through on >60 mesh sieves.
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Particle size (mesh)

Maturity _ 20+40 -40+60 -60+80 -80+100
Variety
Ground A? B? 162 A B C A B C A B C
Jinmibyeo 840 560 30 840 560 75 780 650 155 705 640 1507
I Odaebyeo 840 540 25 848 550 70 780 630 150 705 640 145
Hwasungbyeo 840 500 20 840 510 75 788 600 155 705 610  145°
I Hwajinbyco 840 530 30 840 520 75 780 610 150 705 620  160%
Anjungbyeo 840 520 35 88 530 70 780 640 160 705 650  170%
Tpoombyeo 840 510 20 80 520 75 780 600 155 705 610  170°
Nakdongbyeo 840 570 25 840 570 80 780 670 165 705 680  180°
. Dongjinbyeo 840 560 20 840 570 75 780 670 160 705 680  180°
I Mankeumbyeo 840 490 20 840 480 70 780 570 150 705 580 160"
Chucheongbyeo 840 530 20 840 530 75 780 620 160 705 630  180°
Mean 840 5310 245 842 5340 740 781 6260 1560 705 6320 164.0
SD 00 269 55 03 288 32 03 324 52 00 313 141

Y10% slurries of flours ground from the rice on a blade type food mixer and sieved on meshes.
“A=Hnitial pasting temperature (°C); B=Peak viscosity (B.U.); C=Breakdown (B.U)
*The same letters (a~b) in the same column are not significantly different (p<0.05).
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Hardness and Effect of Particle Sizes on Pasting Properties of Korean Rices differing in Maturity
Soo-Jeong Lee and Sung-Kon Kim*(Department of Food Science and Nutrition, Dankook University, Seoul 140-

714, Korea)

Abstract : Rice was ground on a blade-type food mixer and sieved on meshes. The throughs on 60 and 80 mesh
sieves were significantly different among maturity groups. The hardness of rice grain was negatively correlated
with throughs on 60 and 80 mesh sieves and positively correlated with overs on 20 mesh sieve. The amylograph
peak viscosity was increased as the particles became finer, but peak viscosities of the throughs on 60 and 80 mesh

sieves were not significantly different.
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