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Relationship between Taste of Rice and amount of Glucose Produced
from Hot-water and Enzyme Treatment of White Rice
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Relationship between Taste of Rice and Glucose Produced

from Hot-water and Enzyme Treatment of White Rice

Kouiti HIRAI
Summary

The aim of this study was to develop a convenient and inexpensive method for evaluating the taste of
white rice by using a very small quantity of rice.

Two varieties of rice, Kosihikari and Hanaetizen, were used in these experiments. Five grams of
white rice was mixed with 50ml of water and heated at 80°C to 90°C for 15 min. A scanning
microscope was then used to observe the treated rice grains. Starch fallen out from surface of rice
grains were more with favorable rice than that of unfavorable rice.

Two grams of white rice was mixed with S0ml of water and beated at 85°C for 15 min. The treated
rice was then separated from the water extracts. The extracts were treated at 40°C for 1hr. with a
gluco-amylase enzyme. Another aqueous layer was separated from the precipitation by cémrifugalion,
and the glucose obtained was measured with a glucose-measurement reagent kit.

There is definitely a significant correlation between the amount of glucose and sensory scores
assigned for taste. Furthermore, there is definitely a significant correlation between the amount of
glucose and the amount of protein in brown rice or the sensory scores assigned for taste. These results
suggest that rice could be scored for taste according to the amount of glucose obtained following hot

water and the gluco-amylase enzyme.



