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Development of Standard Technique for measuring Cooked Rice Texture for

Milled Rice and Processed Rice Industry
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Research Title: Development of Standard Technique for measuring Cooked Rice Texture for

Milled Rice and Processed Rice Industry

ABSTRACT

This research was to evaluate the reliable method of cooking rice and objective test for texture
analysis of the cooked rice to be a standard method for using in rice industry. It was also to research for
the alternative objective method for sensory test of texture of cooked rice. The two rice cooking methods,
i.e. normal cooking in pot of rice cooking machine and cooking by putting rice in beakers in pot of rice
cooking machine, were compared. The coefficient of variation (CV, %) of the texture tests was
considered. The CV of cooking rice in beakers was lower than that of normal cooking rice in a pot. The
CV of hardness was 10.243%, stickiness was -10.222%, and adhesiveness of -14.629%. The training of
sensory panel was aimed the panel to understand the specific texture of cooked rice which included
looseliness-adhesiveness, hardness-softness, dryness-wetness and stickiness with 5 score level. The
average number of training time until the member of the panel gain their skill in the rice texture evaluation
was 9 times. Aforementioned, the training method can be used in sensory test of cooked rice in all
research. The selected objective test was evaluated from different methods and compression probes
including Texture Profile Analysis (TPA), Back Extrusion, Ottawa cell and KMITL methods. The
parameters of the tests determined were Hhardness, adhesiveness and stickiness. It was found that Back
extrusion test was the best way with the least coefficient of variance. Therefore it was suitable to be used
in research works. The TPA and KMITL tests could be the alternative methods for senseory test for
texture analysis due to their high correlation coefficient (R2) with the sensory test. However, KMITL
method was simpler and better imitation of human chewing due to TPA used the sample only 3 grains
where KMITL used a spoon of sample. The Back Extrusion and Ottawa test could not be used instead of
sensory test due to their very low correlation. The hardness of cooked rice was the texture parameter that

had the most correlation coefficient with the sensory test.
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