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Development of Rice Quality Evaluation Technique Based on Physical
Properties of Cooked Rice (Part 2)*

—Rice quality related to rice stickinelss during cooking on the Excess Water Cooking Method—

Naoto SHIMIZU*, Toshinori KIMURA*, O. N. K. Ojijo*

Abstract

In order to clarify effect of rice physical properties on the cooked rice adhesion. The present
paper deals with the changes in rice indices related to rice stickiness during cooking on the Excess
Water Cooking Method. The correlation of rice indices is discussed. The rates of degree of rice
gelatinization were found to be corresponding with the rates of TS increment. The cooked rice
adhesion was considered to be affected by both degree of rice gelatinization and TS. These
results.led the conclusion that degree of rice gelatinization and TS can be used for the indicator
of cooked rice adhesion during rice cooking process.

[Keywords] Excess Water Cooking Method, cooked rice, moisture content, degree of gelatinizaiton, residual total solid,
adhesion
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Fig.1 Changes in rice moisture content during
heating on the Excess Water Cooking
Method
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pansion Ratio on the Cooking Quality
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Fig. 2 Changes in residual total solid during
heating on the Excess Water Cooking
Method
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Fig.3 Changes in degree of rice gelatinization
during heating on the Excess Water
Cooking Method
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Fig. 4 Changes in rice adhesion during heating
on the Excess Water Cooking Method
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Fig. 5 Effect of rice moisture content on the
residual total solid in cooking liquid
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Fig. 7 Effect of degree of rice gelatinization on
the residuial total solid in cooking liquid
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Fig. 8 Effect of rice moisture content on rice
adhesion
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