QUALITY CHARACTERIZATION OF CALTFORNIA PUBLIC RICE VARIETIES

AKITAKOMACHI

Akitakomachi is a very early maturing Japanese premium quality

short grain. It has excellent milling yield, but has low yield potential.

U.S. MARKET TYPE: QUALITY TYPE:
SHORT GRAIN 2000 2001 2002 PREMIUM SHORT GRAIN 2000 2001 2002
Grain Dimensions (Paddy) Rapid Visco Analyzer
Average Length (mm) .......... 743 ..... 761 ..... 7.47 AACC Method:
Average Width (mm) . .......... 323 ..... 329 ..... 3.26 Peak ...... ... ... ... . 282 ..... 306 ...... 250
L/WRatio.................... 23 ...... 23 ... 2.3 HotPaste .................. 152 ..... 170 ...... 134
CoolPaste ................. 251 ..... 269 ...... 223
Grain Dimensions (Brown) Setback .. ... 30 ..... 37 ... -27
Average Length (mm) .......... 518 ... 536 ..... 5.28 Consistency ................ 102 ...... 99 ....... 90
Average Width (mm) ........... 2.86 ..... 2.85 ..... 2.85 Breakdown ................ 126 ..... 136 ...... 117
L/WRatio.................... 1.8...... 19 ...... 1.9 Pasting Temperature (°C) ... .. 711 ... 722 ... .. 70.8
1000 Grain Weight(g) ......... 213 ..... 218 ..... 20.9
Japanese Method:
Grain Dimensions (MI"ed) Peak ........... . ... .. ..., 311 ... 340 ...... 254
A (L (55 0 o000 0e 488 . 501 ... 494 HotPaste .................. 152 ..... 156 ...... 105
Average Width (mm) ... ........ 277 274 . 277 CoolPaste ................. 258 ..... 264 ...... 198
LW RO . ..o 18...... 18 ...... 1.8 Setback ..................e. 53 ... 76 ... -56
% Apparent Amylose ......... 178 ... .. 165 ... .. 16.7 Consistency ................ 106 ..... 108 ....... 94
Breakdown ................ 159 ..... 184 ...... 150
Protein (%) Pasting Temperature (°C) ..... 700 ....713 ..... 71.5
Brown ......... ... ... ... ... 74 ...... 74 ...... 6.8
Milled ...................... 6.7 ...... 6.3 ...... 6.1 (Gomiieel] B Eless [Es sy (R
Peak ......... ... ... ..... 040 ....056 ..... 0.47
Alkali Spreading Value (1.5%koH) ... 6.0 ...... 6.0 ...... 6.0 HotPaste ................. 0.24 ....031 ..... 0.28
Alkali Spreading Value (17%koH) ..7.0 ...... 70 ...... 6.8 Ceel RS cacanacacacaaanns IR IEELE L
Cooking Time (min) ........... 188 ... 192 18.0 Setback ................... 009 ....0.06 ..... 0.10
Consistency . ............... 026 ....031 ..... 0.29
Differential Scanning Calorimetry Breakdown ................ 0.16 ....025 ..... 0.19
Gelatinization Temperature (°C) ..68.8 ..... 689 ..... 68.4 Pasting Temperature (°C) ... .. 68.1 ....67.9 ..... 67.4

Physiochemical testing provided
by: the USDA-ARS Rice End-Use
Quality Research Laboratory, Rice
Experiment Station, and
Department of Food Science and
Technology, U.C. Davis. * Samples
grown and processed at the Rice
Experiment Station. * Research
supported in-part by a grant from
the California Rice Commission.




