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Relationships between sensory test results and chemical and physical properties of cooked rice

Takeshi Hirata

The relationships between the eating quality of cooked rice as evaluated by sensory test, the texture of cooked
rice as evaluated by tensipressor, the gelatinization properties of rice crumbs as evaluated by viscography, and such
physical and chemical properties as the general constituents and water-absorption coefficient of polished rice were
investigated. Regarding the sensory test results, Koshihikari rice was rated best and Sri Lankan rice the worst. By
examining the relationship between sensory test results and cooked rice texture, it was found that in the most
popular rice, such parameters as hardness, firmness and stickiness were optimal (not too high) and well balanced .
Regarding the relationships between sensory test and viscography results, it was found that cooked rice with high
sensory excellency began to become sticky at lower temperatures, its maximum viscosity was optimal, its break
down was high, and its setback was small. The relationships between sensory test results and general ingredients
and water-absorption rate of cooked rice indicated that polished rice with high protein content becomes hard cooked

rice. It was also found that rice with a higher water-absorption rate can be sensually excellent.
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