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STUDIES ON QUALITIES OF HOKKAIDO RICES

I. Physico-chemical Properties of Hokkaido Rices
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Summary

Recently, the properties of rices are being to
re-cvaluated owing to changes of demand and
supply, especially Hokkaido rices are ill reputed
as to their qualities,

This paper describes the results of tests of
physico-chemical propertics of Hoklkaido rices
which have been made to find the reason of
such ill reputate.

The propertics were evaluated by some ob-
jective measurement of physical and chemical
characteristics in comparison with Akita rices.
The experiments were carried out on following
items.

(1) Moisture. (2) Mineral contents. (3) Organic
matter contents. (4) pFl. (5) Reaction of rices to
treatment with diluted alkali. (6) Starch-iodine-
blue test. (7) Gelatinization and pasting charac—
teristics. (8) Cooking qualities.

The experimental results are summarized as

follows :

(1) In comparison with Akita rices, the Hok-
kaido rices showed lower contents of silica and
recorded lower units of muximum viscosity for
Amylograph, especially the Hokkaido rices were
clearly destroyed treatment with dilute alkali,
while Akita rices lost only a little.

(2) Among the samples of nine varicties of
Hokkaido rices, Norin No. 20, Shin-ei, Eikd and
Toyohikari showed somewhat similar charac-
teristics to thuse of Akita rices.

(3) Direct physico-chemical method which
shows flavor of rices may be tentatively classi-
fied Ly the synthetic jugement of alkali test,
starch-iodine~blue test and gelatinization process.
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