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Abstract: Seven kinds of raw Simao rice samples fromZengcheng were selected to investigate the correlations among textural properties
of cooked rice, thermal characteristics of rice flour, gelatinization, and physicochemical properties of rice. The results showed that, hardness and
adhesiveness of these samples varied greatly, but their cohesiveness,.gumminess, chewiness and resilience were similar to each other. There
were significant relationships between.amylose content of rice and textural characteristics of cooked rice. Hardness and adhesiveness of cooked
rice, showed negative correlation with the enthalpy, but positive correlation with onset temperature of rice starch gelatiniz ation. Furthermore,
hardness, adhesiveness, cohesiveness, gumminess, chawiness and resilience of cooked rice possessed negative correlation with final viscosity of
gelatinization and breakdown valueof rice starch, but positively correlated with the setback value. M eanwhile, viscosity had negative correlation
with consistence value of rice starch. This reaserchwill be useful for developmentand control of the quality and stability of rice formulations.
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Fig.1 The graph of cooked rice textural property
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Table 1 The cooked rice textural property
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£4& &R 1595.224192.13  -93.10+34.10 0.3340.02 524.32470.15  439.72463.61 0.13#0.02
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Table 2 The correlation between physicochemical composition
and cooked rice textural property

MXRK A KK RREN KA A @ Ek
B4R 089** 066 -001 -005 -0.13 -0.08
#E® 015 042 -022 036 019 -0.04
MAER7  -023 -040 -0.72 -057 -065 -0.69
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Table 3 The thermodynamic parameters of rice gelatinization

A RAEBEIC MALREIC  ABBEIC &AM RBEIG) % E A ImW
B A 63.014.20 71754095  81.95+1.14  37.9940.87  950+1.12  0.5020.11
(& 5K 6446416 7176102 81.85+1.06 31.581.08 8.09+1.36  0.4720.09
HEIT S 64.3940.86  71.9240.89  83.20+1.17 35412+41.13 9.31+1.07  0.4940.14
&K 6747#.09 75104110  85.64+1.23 27.966 +1.34 6.69+1.29  0.41 20.07
LY 67.6040.97  74.7530.98  83.78+1.00 29.369 #1.24 7.56+1.39  0.4940.16
ik K 65.39+1.02  73.0941.07  82.3020.87 36.577+1.08 10.48+1.03 0.54 #0.18
£4EK-2 63544123  71.09#1.25  79.94#1.08 25.009+1.00 6.41+1.34  0.4140.05
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Table 4 The correlation betweencooked rice textural property

and thermodynamic parameters of gelatinization
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Table 5 The rice viscosity characteristics
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Table 6 The correlation of between rice textural property and

cooked rice viscosity characteristics
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