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Abstract: The cooking quality of five different chalkine

s . )
studied in this paper, and the correlation between chalkiness deg

s degrees of raw, material rice under high-pressure cooking conditions was

d various indexes of cooking quality was analyzed. The technological
conditions of microwave cooking rice were designed for the lysis of small amount of rice and the effect of different chalkiness area on
gelatinization degree of steamed rice with the microwave cooking teﬁhnology was investigated. The results showed that the expansion and water
absorption of steamed rice were negatively correlated with the chalkiness degree of raw material rice, but not significant. Correlation analysis of
texture characteristics and chalkiness degree showed that chalkiness degree mainly affected the hardness of steamed rice but had insignificant

effects on the viscosity, cohesiveness, resilience; elasticity, cohesiveness and chewiness. The chalkiness degree of raw material rice had a highly

significant negative. correlation e rice pattern and a negative correlation with the taste. Certain correlation also existed in color, relish and
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Table 1 Criteria of sensory evaluation (10 points)
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Fig.2 Expansion and water absorption rate of steamed rice
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under high-pressure cooking process
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Table 2 Correlation analysis of expansion rate, water

absorption rate and chalkness degree  of steamed rice under
high-pressure cooking process
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s Eamsw  aubg | iy EB R o ERi wLE
K ah4RAT R 10.70 87350+8.73 | 73804220 / 027:001 054+002 218.38+654 62.86:157 0.18+0.09
BAER 16.10 598.2045.84 10.00+0.20. 0.30+0.01 0.31+0.01 269.90+7.83  80.67+1.69  0.11+0.08
ALKk 3.20 1018.10+11.53 53.00+1.10 0.33#0.01 0.30+0.02 250.30+6.25  83.85+1.59  0.11+0.08
EHAK 2.60 “1047.10+9.46:7:-:104.90+1.30  0.39+0.02 0.34+0.02 346.84+10.75 135.39+2.98 0.13+0.86
8 3 FTRA 9.80 38.00£8.38  35.20£0.50 0.34+0.02 0.32+0.02 336.41+10.77 114.68+2.75 0.12+0.85
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Table 4 The correlation between chalkiness degree and textural properties of steamed rice under high-pressure cooking process
Ry FEE/(Q-S) B FE A H =F-0cd
E4E 091" 0.75 0.18 -0.30 -0.51 0.16
E: *AEQO5 K (M) ERFANK; **AE0.01KF (RM) EREANK.
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Table 5 Sensory characteristics of steamed rice under high-pressure cooking process

S At 24 )5/% RS EAS ek 4, o A Bar
KgAK 10.70 8.20+0.04 7.10+0.01 8.90+0.03 9.00£0.11 8.50+0.07 41.70+0.04
AARER 16.10 7.20£0.01 6.80+0.01 8.50+0.05 8.10+0.02 7.80+0.05 38.40+0.05
AL KK 3.20 7.50+0.05 9.00+0.07 7.40+0.04 8.30+0.06 8.90+0.05 41.10+0.01
EHK 2.60 8.200.11 9.00+0.06 7.20+0.05 7.20+0.09 9.00+0.04 40.60+0.05
& E R A 9.80 8.50+0.10 7.60+0.03 7.40+0.01 7.50+0.07 8.80+0.08 39.80+0.07
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Table 7 Changes of gelatinization degree of steamed rice under microwave cooking process

A 18] /min 0 3 6 9 12 15
L% LEH 0.00 10.00+0.60  21.50+1.30  67.50+3.10  89.00+4.30  91.00+4.60
o) 0.00 10.00+0.60  29.20+1.80  77.00+3.90  92.80+4.50  93.50+4.90
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