QUALITY CHARACTERIZATION OF CALTFORNIA PUBLIC RICE VARIETIES

KOSHIHIKAR

Koshihikari is a late 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) .......... 721 ... .. 7.08 ..... 7.19 AACC Method:
Average Width (mm) . .......... 310 ..... 317 ..., 3.28 Peak ...... ... ... ... . 266 ..... 307 ...... 255
L/WRatio.................... 23 ...... 22 ...... 2.2 HotPaste .................. 138 ..... 153 ...... 132
CoolPaste ................. 237 ..... 254 ...... 225
Grain Dimensions (Brown) Setback .. ... 30 ..... 53 ..., -30
Average Length (mm) .......... 513 ..., 504 ..... 5.04 Consistency . ............... 102 ..... 101 ....... 93
Average Width (mm) ........... 2.84 ... 2.80 ..... 2.91 Breakdown ................ 126 ..... 154 ...... 123
L/WRatio.................... 1.8...... 1.8 ...... 1.7 Pasting Temperature (°C) ... .. 694 ....708 ..... 70.2
1000 Grain Weight(g) ......... 21.0 ..... 19.7 ..... 19.4
Japanese Method:
Grain Dimensions (MI"ed) Peak ........... . ... .. ..., 306 ..... 339 ...... 253
A (L (55 0 o000 0e 490 .. a7 466 HotPaste .................. 143 ..... 143 ...... 103
Average Width (mm) ... ........ 282 ... .. 274 . 277 CoolPaste ................. 249 ... .. 249 ... ... 199
LW RGO - o oo 17 ..., 17 ... 1.7 Setback .................... 58 ... 90 ...... -54
Apparent Amylose (%) ........ 183 ... .. 173 ... .. 17.3 Consistency ................ 105 ..... 105....... 96
Breakdown ................ 163 ..... 19 ...... 149
Protein (%) Pasting Temperature (°C) ..... 686 ....70.7 ..... 70.3
Brown ......... ... ... ... ... 70 ...... 6.5 ...... 5.9
Milled ...................... 59 ...... 54 ...... 5.1 el Bies s ()
Peak ......... ... ... ..... 038 ....052 ..... 0.41
Alkali Spreading Value (1.5%koH) ... 6.7 ...... 6.0 ...... 6.0 HotPaste ................. 0.23 ....030 ..... 0.24
Alkali Spreading Value (17%koH) ..7.0 ...... 70 ...... 7.0 Ceel RS cacanacacacaaanns Uk Ne e el e ta e
Cooking Time (min) ... ........ 167 171 18.7 Setback ................... 010 ....0.05 ..... 0.1
Consistency . ............... 024 ....0.28 ..... 0.28
Differential Scanning Calorimetry Breakdown ................ 0.15 ....023 ..... 0.17
Gelatinization Temperature (°C) .. 655 .. ... 676 ..... 67.0 FEREIE) TP ERIC () vovos G360 5000k coos el

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.




