QUALITY CHARACTERIZATION OF CALTFORNIA PUBLIC RICE VARIETIES

CALMOCHI-101

Calmochi-101 is a very early maturing waxy (also known as sweet, mochi,

or glutinous) short grain released in 1985. It has excellent resistance to cool

temperature sterility. Its pedigree is: Tatsumi mochi//M7//S6.

U.S. MARKET TYPE: QUALITY TYPE:
GLUTINOUS SHORT GRAIN 2000 2001 2002 GLUTINOUS SHORT GRAIN 2000 2001 2002
Grain Dimensions (Paddy) Rapid Visco Analyzer
Average Length (mm) .......... 741 ..... 791 ..... 7.55 AACC Method:
Average Width (mm) . .......... 347 ... .. 350 ..... 3.46 Peak ...... ... ... ... . 145 ... .. 152 ...... 131
L/WRatio.................... 21 ... .. 23 ... 2.2 HotPaste ................... 54 .. .... 60 ....... 50
CoolPaste .................. 69 ...... 76 ....... 66
Grain Dimensions (Brown) Setback . .......iiiii 75 ... 26 ...... -65
Average Length (mm) .......... 522 ... 544 ... 5.26 Consistency ................. 52 ...... 17 oot 16
Average Width (mm) ........... 294 ... 2.88 ..... 2.87 Breakdown ................. 55 ... 92....... 81
L/WRatio.................... 1.8...... 19 ...... 1.8 Pasting Temperature (°C) ... .. 68.1 ....686 ..... 69.1
1000 Grain Weight(g) ......... 231 ..... 23.7 ..... 21.3
Japanese Method:
Grain Dimensions (MI"ed) Peak ........... . ... .. ..., 157 ..... 161 ...... 127
Average Length (mm) .......... 489 ... .. 497 ... .. 4.83 HotPaste ................... 59 ...... 61....... 48
Average Width (mm) ... ........ 290 ... .. 278 ... .. 2.75 CoolPaste .................. 82 ...... 83....... 66
LW RO . ..o 17 ..., 18 ...... 1.8 Setback ..................e. 75 ... 78 ... -62
% Apparent Amylose . ......... 00 ...... 00 ...... 0.3 Consistency ................. 23 ..., 23 ..., 17
Breakdown ................. 97 ..... 101 ....... 79
Protein (%) Pasting Temperature (°C) ..... 679 ....686 ..... 68.6
Brown ......... ... ... ... ... 73 ...... 75 ..., 5.7
Milled ...................... 6.3 ...... 6.8 ...... 5.1 (Goiieel] B Eless [Ee sy (R
Peak ............. ... 036 ....047 ..... 0.45
Alkali Spreading Value (15%koH) ... 6.0 ...... 6.0 ...... 6.0 HotPaste ................. 0.21 ... 025 ..... 0.25
Alkali Spreading Value (17%koH) ..6.6 ...... 6.1 ...... 6.0 CERERT aaocacacansacas SRR OREELE ey
Cooking Time (min) ........... 158 ..... 166 ..... 15.8 Setback .. 0.04....-007. ... -0.05
Consistency ............... 0.10 ....0.15 ..... 0.15
Differential Scanning Calorimetry Breakdown ............... 0.15 ....022 ..... 0.20
Gelatinization Temperature (°C) ..68.5 ..... 69.8 ..... 69.1 Pasting Temperature (°C) ... .. 646 ....642 ..... 64.2
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