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Table 1. The milling quality of three rice varieites grown at three localities.

Milling quality

Variet L lit . i i
ariety ocality o o Fice rate (%) Total milled rice rate

Head rice rate (%)

(%)
Chian 82.24"" 70.28° 61.00°
Tatsun 82.60*° 70.50° 60.50"
Tainan No. 9 Yichu 82.97° 70.30° 60.60°
Mean 82.60 70.36 60.70
CV (%) 0.44 0.17 0.43
Chian 82.32° 68.88° 58.60°
Tatsun 80.60° 69.85° 55.88°
Tainung No. 67 Yichu 82.88" 69.20° 60.10*
Mean 81.93 69.31 58.19
CV (%) 1.45 0.71 3.68
Chian 80.52°¢ 70.28° 60.60°
Tatsun 81.28° 70.50° 62.14"
Tainung No. 70 Yichu 81.92° 70.30° 56.20°
Mean 81.24 70.36 59.65
CV (%) 0.86 0.17 5.17

Means in each column with the same letter are not significantly different at 5% level by Duncan’s multiple range
test.
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Fig. 1. Alkali spreading value of three varieties grown at three localities. All values represent the mean +
S.D.
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Table 2. The pasting characteristics of rices grown at three localities

Amylose' - 2
Variety Locality Gel-oTemp. Cozlltent Viscosity (B. U.)

(C) (%) P H C BD SB

Chian 68.50 19.44 415 290 615 125 200

Tatsun 69.50 18.73 340 250 520 90 180

Tainan No. 9  Yichu 68.00 19.02 430 290 595 140 165
Mean 68.67 19.06 395 277 577 118 182

CV(%) 1.11 1.87 2.07 8.35 8.65 21.70 9.65

Chian 68.50 18.44 468 300 620 168 1521

Tatsun 68.00 18.59 503 320 678 183 175

Tainung No. 67 Yichu 68.00 18.62 480 315 660 165 180
Mean 68.17 18.55 484 312 653 172 169

CV(%) 0.42 0.52 3.67 3.34 4.55 5.61 8.84

Chian 69.00 17.39 455 300 630 155 175

Tatsun 69.00 17.67 510 310 635 200 125

Tainung No. 70 Yichu 69.00 18.02 440 320 635 120 195
Mean 69.00 17.69 468 310 633 158 165
CV(%) 0.00 1.78 7.87 3.22 0.46 25.38 21.85

" Data are presented on dry basis.

? P=Peak viscosity.
H=Hot paste viscosity, i.e., the viscosity holding at 95°C for 30 mins.
C=Cold paste viscosity, i.e., the viscosity being cold to 50°C.
BD=Breakdown: P-H.
SB=Setback: C-P.
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Fig. 2. Protein content of three varieties grown at three localities. All values represent the meantS.D.

R R R TR RS G S 0 EIT ) B B T0BE LRy o
»m§¢p%nﬁéﬁ%m%mmma@om?ﬂrva:ﬁ.—+vg¢@ﬁﬁiﬁﬂﬁ 1) BB 705
B (S AR £ B R @ (A R AL O R S A

Iﬂ}ﬁ_ S I’?”Tﬁéﬁﬁiﬂ ERE FEE.'J o
PO ~ 3 3StthBAER B BEENRE S 2 RIR ¢

R W?ﬂﬁ)ﬁl“ﬁ (gel consistency)£hpl— TFiEifol VF ’?’TII?“T T % FE R El&%\'
& 7 = lﬁﬁ#ﬁ' VBRI T T (Rl B 95”F>§LE<675”F>§4E<705'F IEJFI = s |
# o Resurreccion et al. ?VH 7 ~ 7 PLﬁ’[J’V I%i’?'i_'\ » 3% ZHIR-20 ¥ Fujisaks 5[y Fﬁ#ﬁé% 1 j/ﬁi?ﬁ%}
AR o R & = g P TR R sy 3 o SRR O o PPSRURIN =T SRR R B RIS VY
%27*’ N A e e
7 BB ERRES 82 RIE

PP 54 SR SEUROR 21 817 = 7 i .0 TR 4L0.50.8% » 1 [111) B 678 3
FUPE A['Ewig (i 2 Vi%ﬁjﬁ/\ﬂ el ﬁk' PGB RELOTHR T = ﬁ%ﬁﬁw g [ T ISR
0. 69%ﬁ B B T05K0. 66%73'”5&]1]95'7'?0 61% - :i? =2 b_kﬁ[ﬂ S 0 675 VTEJ%L% A[E'l
Ly > 3 TERB T g&mﬁﬁi%ﬁﬁﬁ o T AR [ S «ﬁ<ﬂrr<m@ Sh -



46 Bl B L 5 BRI 1

100 p=
90§~
80 p

70 -
60
50k

40}
30 |-

20 L.
10

Gel Consistency(mm)

Chian Tatsun Yichu

0 Tainan g

0 Tainung §7
M Tainung 70

FENCE S e %Jﬁf&g’!ﬂ/ﬁﬁ’d?ﬂﬁj\’@% %75

Fig. 3. Gel cons1stency of three varieties grown at three localities. All values represent the meant S.D.
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Fig. 4. Reducing sugar content of three varieties grown at three localities. All values represent the mean+
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Effect of Cultivated Locations on the Milling
Quality and Physicochemical Properties of Rice

S.Lu', S. Song® and S. C. Wu'

ABSTRACT

The milling quality and the physicochemical properties of three Japonica rice (Tainan 9,
Tainung 67 and Tainung 70) were influenced by the grown environment at the three diffferent
locations (Chian, Tatsun, and Yichu).

The results indicated that the protein content, reducing sugar, total starch content and the
milling percentage of all rice varieties were affected by the grown environment slightly. The
protein contents ranged from 6.56 to 8.87%, the reducing sugar ranged from 0.5 to 0.8%, and the
total starch contents ranged from 75.27 to 81.42%. The whole milled rice yield, alkali spreading
and the amylose content showed a little changes among the three rice varieties.

Three Japonica rice varieties belong to low amylose content (less than 20%), and low
gelatinization temperature range (less than 70°C). The pasting characteristics of rice determined
by using the Brabender Visco/Amylo/Graph, they had showed that the viscosities of the break

down (BD) and set back (SB) of rice flours changed irregularly at different grown locations.

'Professor and and graduate student of Department of Food Science, National Chung-Hsing University, respectively.

*Associate Agronomist and Head of Crop Improvement Division of Taichung DAIS.



