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Comparison of Grain Quality between Chinese Parboiled and Domestic Rice
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ABSTRACT : This study was carried out to compare the
rice quality between domestic brand rice and imported
Chinese rice. In the appearance of grain, head rice rates
were 96.1% in domestic brand rice (Ilpumbyeo), 94.1% in
Jingguan (Chinese brand rice) and 86.5% in Xiaozhan-
dao(Chinese brand rice). In case of Chinese parboiled rice,
the head rice rate was 0% because the cracked and bro-
ken rice occupied about 95.5%. The low protein contents
in llpumbyeo and Xiaozhandao as 6.5 and 6.7% show rel-
atively high palatability as 81.9 and 71.4. However, high
protein contents in Jingguan and Chinese parboiled rice
as 7.5, 7.4% show low palatability as 64.3 and 55.6. In vis-
cosity characteristics, peak viscosity, break down and final
viscosity were higher in Ilpumbyeo and Xiaozhandao,
midium in Jingguan and lowest in Chinese parboiled rice.
And the set back value, which was negatively related with
amylose content, was lowest in [lpumbyeo and highest in
Chinese parboiled, suggesting slow deterioration in Ilpum-
byeo and rapid deterioration in Chinese parboiled rice.
Overall physical components of cooked rice measured by
Texture Analyser were higher in Ilpumbyeo than those in
Chinese parboiled rice.

Keywords: rice quality, viscosity, texture analysis, parboiled
rice
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Table 1. Apparent quality of milled rice among domestic Ilpumbyeo and imported rice; from China.

Apparent rice quality (%)

Sample
Head Broken Chalky Cracked Others
Ilpumbyeo 96.1+12 0.6+03 13403 1.6%0.1 0.4
Chinese parboiled rice 0 125408 32403 83.01+12 ' 1.3
Jingguan 94.1+0.3 31405 03+0.1 14402 1.1
Xiaozhandao 86.5109 10.5+0.1 0.5+0.1 1.0%0.0 L5

Each value is the mean £ standard deviation.

Table 2. Physicochemical characteristics and palatability of milled rice among domestic Ilpumbyeo and imported rice from China.

Sample Moisture (%) Protein content (%) Amylose content (%) Palatability”
Ilpumbyeo 15.5 6.5+0.1 18.7£0.2 81.940.5
Chinese parboiled rice 10.2 74+0.1 46.6+0.4 556104
Jingguan 143 7.5+0.1 18.6%0.1 643403
Xiaozhandao 14.2 6.710.1 19.94+0.2 714£1.0

YAnalyzed by Toyo's Rice Taste Measuring System.
Each value is the mean + standard deviation.
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Table 3. Viscosity characteristics of rice flour among domestic Ilpumbyeo and imported rice from China.

Viscosity charatersitics

Sample — - - Peak time
Peak viscosity Break down Final viscosity Set back
Ilpumbyeo 1810t 15 821+12 1777£25 -33+13 5.6
Chinese parboiled rice 85720 10+ 3 1690 £27 833+ 7 6.1
Jingguan 1533+17 727+ 4 1589+29 -55+12 5.2
Xiaozhandao 1817 £23 849 +25 1919+ 17 -102+31 5.5
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Fig. 1. Differency of the pattern of Viscosity of rice flour among domestic [lpumbyeo and imported rice from China.
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Table 4. Physical components of cooked rice between domestic Iipumbyeo and parboiled rice from China.

Hardness

Adhesiveness

Sample Cohesiveness Gumminess Chewiness
() (g * sec)
I[lpumbyeo (hot) 5618 -409 0.244 1371 640
Tipumbyeo (cold") 4145 -695 0.249 1031 695
Chinese parboiled rice (hot) 3907 2306 0218 854 524
Chinese parboiled rice (cold) 2325 -620 0.400 931 606
YMeasured at 3 hours after cooking
Force (g)
5619
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Fig. 2. Differency of the pattern of texture characteristics of cooked rice between domestic Ilpumbyeo and parboiled rice from China.
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