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Table 1. Physicochemical characteristics of rice before storage

Variety pH value Viscousness ;)f Hardness OE Balance of2
cooked rice cooked rice cooked rice
Koshihikali 7.56a' 0.50a 2.88b 0.174a
Kaohsiung 142 7.53a 0.30c 3.44a 0.093c
Taikeng 5 7.53a 0.38bc 3.34a 0.114bc
Taikeng 8 7.52a 0.35bc 3.39a 0.103bc
Taikeng 9 7.55a 0.40b 3.34a 0.120b
Taicnung sen 10 7.57a 0.38bc 2.98b 0.127b

"'Values within the column followed by the same letters are not significantly different at 5% level.
? Texturometer unit
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Table 2. The palatability of rice before storage

Variety Palatability Grade
Koshihikali 0.364 Al
Kaohsiung 142 -0.318 C
Taikeng 5 -0.045 B
Taikeng 8 -0.045 B
Taikeng 9 0.000 B
Taicnung sen 10 0.000 B

': A means that the palatability of tested variety is better than check.
B means that the palatability of tested variety is same as check.
C means that the palatability of tested variety is worse than check.
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Table 3. Physicochemical characteristics of rice after six months of storage
Storage Variety pH Value Viscousness of  Hardness of Balance of
temperature cooked rice’ cooked rice’ cooked rice
Koshihikali 7.40a' 0.47a 2.96¢ 0.159a
Kaohsiung 142 7.41a 0.28b 3.53a 0.079¢
15°C ~18°C Taikeng 5 7.38a 0.34b 3.44a 0.099bc
Taikeng 8 7.36a 0.32b 3.49a 0.092bc
Taikeng 9 7.35a 0.37b 3.42ab 0.113b
Taicnung sen 10 7.44a 0.34b 3.07bc 0.111b
Koshihikali 7.30a 0.42a 3.03¢c 0.139a
Kaohsiung142 7.27a 0.17¢ 3.88a 0.044c¢
Taikeng 5 7.27a 0.27b 3.78a 0.071b
Room temp .
Taikeng 8 7.28a 0.22bc 3.85a 0.057¢
Taikeng 9 7.30a 0.30b 3.53b 0.085b
Taicnung sen 10 7.35a 0.27bc 3.47b 0.078b

! Same as table 1.
2 Texturometer unit.
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Table 4. The palatability and deterioration degree of rice after six months of storage

Degree of Degree of Degree of

St
orage Variety Palatability Grade palatability ~ viscousness hardness
temperature . . . . . .
deterioration deterioration deterioration

Koshihikali 0.318 A 0.046al 0.03a 0.08a

Kaohsiung 142 -0.364 C 0.046a 0.02a 0.09a

15C ~18°C Ta?keng 5 -0.136 B 0.091a 0.04a 0.10a

Taikeng 8 -0.136 B 0.091a 0.03a 0.10a

Taikeng 9 0.000 B 0.000 a 0.03a 0.08a

Taicnung sen 10 -0.091 B 0.091a 0.04a 0.09a

Koshihikali 0.000 B 0.364b 0.08b 0.15b

Kaohsiung142 -1.000 C 0.682a 0.13a 0.44a

Taikeng 5 -0.545 C 0.500b 0.11ab 0.44a

Room temp )

Taikeng 8 -0.727 C 0.682a 0.13a 0.46a

Taikeng 9 -0.409 C 0.409b 0. 10ab 0.19b

Taicnung sen 10 -0.454 C 0.454b 0.11ab 0.49a

! Same as table 1.
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Table 5. The comparison of palatability of rice stored at 15°C~18°C and room temperature

—x_ﬂ

Variety Temperature Months of storage

1 2 3 4 5 6
Koshihikali 15C~18C 0 0 0 0 0 0
Roomtemp -0.045B -0.045B -0.136B  -0.273C -0.318C  -0.364C
Kaohsiung 142 15C~18C 0 0 0 0 0 0
Roomtemp -0.091B -0.182B -0.318C -0.364C -0.455C  -0.545C
Taikene 5 15C~18C 0 0 0 0 0 0
g Roomtemp -0.045B  -0.091B  -0.182B  -0.273C -0.364C  -0.409C
. 15C~18C 0 0 0 0 0 0
Taikeng 8
Roomtemp -0.091B  -0.182B  -0.273C  -0.318C -0.409C  -0.500C
. 15C~18TC 0 0 0 0 0 0
Taikeng 9
Roomtemp -0.045B -0.091B -0.136B  -0.273C -0.318C  -0.409C
15C~18TC 0 0 0 0 0 0

Taich 10
HENNE SN T poomtemp  0.091B  -0.136B  -0.182B  -0273C  -0.318C  -0.364C
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The Influence of Storage on the Eating Quality of
Rice in the First Crop Season '

Mei-Chu Hong *

ABSTRACT

Six high quality rice varieties, including Koshihikali, Kaohsiung 142, Taikeng 5,
Taikeng 8, Taikeng 9, and Taichung sen 10, were used to investigate the influence of
storage among the varieties. In this study, the above varieties harvested in the first crop
season of 1996 were stored in the room temperature and low temperature (15Cto 18C).
The results showed that there were no significant difference among varieties in pH value
but there were significant difference among varieties in physical properties, and
palatability before storage. Among the six high quality rice varieties, Koshihikali had
higher viscousness and balance values, lower hardness, and better palatability. However,
Kaohsiung 142 had higher hardness, lower viscousness and balance values, and worse
palatability. There were no significant change in viscousness, hardness, and palatability
after six months of low temperature storage. But all varieties deteriorated in viscousness,
hardness, and palatability, in addition, there were significant difference among varieties
after six months of room temperature storage. Taikeng 8 and Kaohsiung 142 showed a
relatively higher deterioration than the other varieties. The palatability of Koshihikali,
Taikeng 5, Taikeng 9, and Taichung sen 10 were worse when stored at room temperature
than stored at lower temperature after four months of storage period. However, the
palatability of room temperature storage of Taikeng 8§ and Kaohsiung 142 were worse

than tnat stored at lower temperature after 3 months of storage.

Key words: rice, storage, eating quality, first crop season.

" Contribution No. 0477 of Taichung DAIS.
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