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Relevance features of rice protein and its components to physical and

sensory properties of cooked rice
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Abstract: Taking the rice both with similar amylose and different
protein contents as the research materials, the relevant characteris-
tics of rice protein and protein component (PC) to physical property
and sensory quality were studied. The results showed that the crude
protein content of cooked rice changed little, and each PC content de-
creased to different degrees, in which a substantial reduction in albu-

min, and globulin changes little. And the rice glutelin content have a

ESWMAB TR AT LA R B H (445 :2013B08) 5 i 55 24 KL U 7] 24
FHEON L &R H (45 : FX2014042) ; Wi iT 4 A 4K 3%
&5 H (45 :LQ12C1500D)

E&E B : TMEER, 5 Wi VL TR K2 el s A

BIRAES  JE %A (1976 —) , 2 Wi TL AR MR 2= A B4, T 1=
E-mail: flowerlxh@126. com

Y fs HHEE.2015—07—24

24

significant positive correlation with the total contents of protein com-
ponents (TCPC) of rice, reduced percentage of glutelin content and
TCPC in cooked rice. Most cooked rice physical parameters (RPP)
were positively correlated with sensory score. The crude protein and
each PC content of rice had certain negative effects on sensory score,
especially prolamin, but no significant effect, and had different little
effect on RPPs. Rice albumin content had high negative correlation
with RPPs (but adhesiveness low), but globulin and most RPPs
showed no significant positive correlation (except negative correlative
adhesiveness). However, Rice prolamin and glutenin had different
degree of negative correlation with most RPPs (except positive cor-
relative adhesiveness), especially rice prolamin. Therefore, rice al-
bumin had negative effects on physical and sensory properties, globu-
lin on the contrary and prolamin had higher negative effects on physi-
cal and sensory properties than glutelin. But the advantage of the rice
glutenin content was highest among four PCs determines it could play
a major role.
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Table 1 Primary component content of testing rice %
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Table 2 Percentage decrease of rice protein and its

components after cooking %
febr  HUED WEQ REQ BEEO AEO Ao AW
15 —1.16  88.9 4.15 21.3 24.2 23.5
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Table 3 Sensory score and physical property parameters of

rice and correlation
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Table 4 The correlation coefficient between protein compo-
nents and rice physical or sensory score
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