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PHYSICOCHEMICAL STUDIES ON THE QUALITIES OF
HOKKAIDO RICE

2. Relation between the Palatability Characteristics of Rice
and the Protein Content of Brown Rice

Matsuo Minami & Akio Dor
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Summary

It is well known that protein of rice
grain is contained in the largest quantity
And it is said that high
protein content rices are inferior in palat-
ability quality of cooked rices. Little work,
however, has been done on the relation
between rice protein and the palatability of
cooked rices.

next to starch.

In this report, the influences of rice
protein on the physico-chemical properties
of rices in Hokkaido were investigated.

The results were summarized as follows*

1 In general, rices grown in Hokkaido
showed higher protein content than rices of
other regions. And in Hokkaido rice varieties,
Norin No. 20 and Shiokari had a remarkably
higher content than Fukuyuki and Sorachi.

2 It was recognized that the degree of

nitrogen response in rice grain differed among
varieties, namely, Sorachi was more sensitive
to applied N than Shiokari. The protein
content in rice grain tended to increase in
higher levels of N fertilizer, and the top
dressing at heading and full heading stage
increased protein content of brown rice com-
pared with the top dressing at young panicle
and flag leaf stage. Protein content of the
brown rice and milled rice were parallel.

3 It was made clear that the negative
correlation between the protein content of
brown rice and the visco-elasticity of cooked
rice was noted for the same variety grown
in the various kinds of N application. On
the other hand, there was no relation in rice
varieties.

4 Most of the proteins in milled rices
were composed of alkali soluble protein, and
their content was generally constant.

5 The rice varieties grown in Hokkaido
showed higher residual protein content in
refined starch than the varieties of other
regions. There was correlation between the
residual protein content and the palatabi-
lity evaluation of cooked rice.

6 It was supposed that the palatability
characteristics of rices was mainly influenced
by the amylose content of rice grains, and
the qualities of rice starch were inferior with
the increase of protein content.





