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Comparison of Locally Produced Japanese Rice (japonica) with the Imported Products
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Abstract

Nowadays, Japanese food is very popular in Thailand. But the cooking quality of the rice produced
domestically is not satisfiable for Japanese restaurants and consumers. Therefore, the comparison of cooking
quality between domestic and imported Japanese rice were observed. The 10 samples of Japanese rice
produced locally (No.1-5) and imported (No. 6-10) were used. The results showed that the physical traits and
cooking quality were significantly different (p <0.01). However, the average grain length at 4.95 mm and average
100 grain weight at 2.50 g were conforrmed to Japanese rice standard. Moreover, analysis of the cooking quality
found the gelatinized ratio was moderate in all of the 10 samples. The average Japanese rice elongation ratio was
1.93 mm. The results from laboratory concluded that Japanese rice samples No. 2 and 10 showed the best
performance. In addition, the eating quality test using six experienced Japanese food tasters found that example
No. 2 which came from domestic production was the most popular. On the other hand, the imported rice which
had been stored for a long time received low rating.
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Table 1  Quality characteristics of milled rice. [Grain length (Webb, 1991), Alkaline and Amylose content.
(Juliano and Villareal, 1992)]

Type Length (mm) 100 Grain weight (g) Alkaline test( Level) Amylose content (%)

Short Grain 5.0-52 2.0+1 6.0£1 13.3£6

L. & o 4, My o e 2 2

mu@ﬂwm:mfmummmmwﬂumqnwimLm @ﬂwm:ﬂﬂﬂ{] (Appearance), Nal (aroma), NAWTA (flavor),

9695 (taste), AINYN (tenderness), AINNINEAITY (cohesiveness) Aztszifiulasfidananaylnanisliaziu

(Juliano and Villareal, 1992) Asiunisidsaisiaslfuaumaunmunindnadunnannigulssmeiudinantdn

dl 1] dl a 1 v dl 1] o o v a A Yy dl 1 :/’

andsewmaiitlu ietlsziiuadnuanssresannindnamyy duiuidudeyalunisfiansandenlddnagiuainia
gagunaseansaly

ansaiuazignisg

ﬁﬁﬁ”mmjﬁuﬁmammﬂ‘luﬂa:mﬁmeﬁf]ﬁﬁ’]mu 10 Fegng Ineluinafinanludssnd 5 fatng (uef 1-
5) aztdin 5 Aaaeng (Was 6-10) MTIRTAAIINLNT VBUNAATN9 ez EARAAEN 218 wAigadasl (2531),
gmanstiasiarecmdndnagn wazmBunnuedlaariaan Au3anisres Juliano (1985) TaguugRnIsinAaIFlu
unnsden IedannsaanefTesNEndn TUaNTaTAEIUARIAARNTEY KT (2536) WAy mmmm@mu
ﬂ?vmmﬁmmimmmmmmmmmﬂu A1uau 6 AU iFeNdinNgans 500 niustasatnglaanaueading 2 A%s uttin
20 W7 TNAULNEFAT 10 w7 FNTn 650 N3N WAZNINI99 Lu@mqanwnmiﬂwm 30 U AWINNTATIRADL
Usvandneda  (Aauilasiaann ARAIANINA)  INUNUAIINARBILUL  Complete  random  design  (CRD)
§191 3 N

WA

'
v a

ANHIUEN NN UATATUNINNNIUIFN HAnuuAnsveensliadAnyEaneals (p < 0.01) Tnedinadiu

o

wai 5 Aiwdndungn (4.83 Faamng) wazdinadiduwnes 4 AAedumanaaign (5.05 Jadwums) (Table 2) Aanng

CT TS 5 SRV TP PR ?'ﬁmfﬁ'ﬁumfa% 1 uaziued 2 ﬁi‘i’mﬁmuﬁmmﬁqm (2.62, 2.54 NFN ANNAGL) LaZT7
ﬂjﬁum@? 7 ﬁﬁ?wﬁmmﬁmﬁmﬁqm (2.36 NFW) (Table 2) dnsNsEinFavasNandingn (Figure 1) wudn wWandagn
vesdimiiuel 6 (172 fsamms) ermmstiadtesiignluansitadibiel 3 wazue 9 (196 faAwms) &
ﬁ"mmma‘ﬁmﬁwmﬁqm (Table 2) sLAUNSAARAN AT (Figure 1) Elwﬁmﬂ'jﬁum@‘a* 6, waf 7 uwaziuad 9 agly
Uszinndinafidl Gelatinization(GT) . Iu%mmjﬂuLumfﬁluﬁm@fﬂuﬂﬁzmwﬁ'ﬁL@mﬁiuvﬁuﬂmﬂmq (Table 2) uan13
Finvvitiunnuueiilaa (Figure 2) wWudn ?ﬂﬂqrﬂﬂuLUfa% 10 (14.01%) ﬁﬁmmmﬁimﬁﬂ‘ﬁzgm LL@z%fmjﬂum@% 3
LAZLURST 2 (23.57, 22.72 %) ﬁﬂﬁmmmmaqﬁzgm (Table 2) m?‘wmmuLi@ﬁuﬁmm%ﬁﬂmqﬂ ansuzsng, A
78, TATIA, AYVINUN, AINNIZAINY Imﬂmﬁmqﬂrijﬁmmr:yﬁmmmatﬁﬂuﬁmu 6 AW WL %’ﬁqajﬁummf 2

(Figure 3) Baifludindilunundnlulszmelnalfazunuaugaunnigs (Table 2)



284

A9 Bt e T 48 a17UR 3 (iAw) AugNLL-FU91AN 2560 1. IEAAnTNEmT

VERT sangan Troen g
AERNARAARIE N Y N Lo |

‘

¢ gy vl Ve VP
....n .l“‘.c‘.
[ ) . N B

_ . A - p e ) ; 8 B :
‘.“.i‘ '0“‘\“":::' \ ‘.l. ‘*\\ ‘_:r-.,_,}\l\ C #a N { v;

A N X
fe ¥ Vs " A \ e @

T4

Figure 1 The result of elongation ratio and alkaline test of 10 samples derived from domestic and imported

Table

products.

2 The Physical and Chemical traits of Japanese rice grain derived from domestic and imported products

Physical traits Chemical traits

Treatment Length Grain weight  Elongation ratio  Alkaline test Amylose content (%) u:i?tmgoint

(mm) () (mm) (level) Y o ane
No.1 4.89¢9 2.62a 1.91c 5b 18.65bc 7
No.2 4.94d 2.54ab 1.83e 5b 22.72ab 18
No.3 5.01b 2.47bcd 1.96a 5b 23.57a 16
No.4 5.05a 2.51bcd 1.93b 5b 17.30c 13
No.5 4.83h 2.50bcd 1.88d 5b 15.23c 8
No.6 4.96¢ 2.44de 1.72h 6a 17.95bc 7
No.7 4.91f 2.36e 1.91c 6a 17.81c 10
No.8 5.01b 2.47bcd 1.81f 5b 18.02bc 11
No.9 5.01b 2.53bc 1.96a 6a 17.51¢c 8
No.10 4.92e 2.45cde 1.76g 5b 14.01c 12
Avg. 4.95 2.49 1.87 5 18.28 11
F-test sk o wox ok .
LSD 2.21E-15 1.37E-05 2.15E-16 7.38E-16 4.80E+00
CcVv 1.90E-14 1.50E+00 4.95E-15 5.99E-15 1.12E+01

Grapn#1

Figure 2 Value and Color of standard amylose content comparison with 10 Japanese rice samples.
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Figure 3 Appearance after cooking of Japanese rice No.2 (best popular point from experienced Japanese food

tasters).
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