QUALITY CHARACTERIZATION OF CALTFORNIA PUBLIC RICE VARIETIES

LHIKARI-201

U.S. MARKET TYPE:
SHORT GRAIN 2000 2001 2002

Calhikari-201 is an early maturing premium quality short grain
released in 1999. It is the first semidwarf of this type for California.
It has the pedigree: Koshihikari/(Koshihikari/S-101)*2.

QUALITY TYPE:
PREMIUM SHORT GRAIN 2000 2001 2002

Grain Dimensions (Paddy)

Average Length (mm) .......... 711 ... .. 724 ..... 7.1
Average Width (mm) ........... 337 ..... 342 .. ... 3.40
L/WRatio.................... 2.1 ..., 2% 2.1

Grain Dimensions (Brown)

Average Length (mm) .......... 5.07 ..... 5.09 ..... 5.04
Average Width (mm) ........... 298 ..... 293 ..... 2.98
L/WRatio.................... 1.7 ...... 1.7 ...... 1.7
1000 Grain Weight(g) ......... 208 ... .. 203 ..... 19.8

Grain Dimensions (Milled)

Average Length (mm) .......... 475 ..... 477 ..... 4.78
Average Width (mm) . .......... 291 ... 289 ..... 2.89
L/WRatio .................... 16 ...... 1.7 ... 1.7
% Apparent Amylose ......... 185 ..... 175 ..... 18.6

Protein (%)

Brown ......... ... ... ... ... 6.8 ...... 7.2 ...... 6.0
Milled ...................... 6.0 ...... 6.0 ...... 5.2
Alkali Spreading Value (1.5%koH) ... 6.1 ...... 6.0 ...... 6.0
Alkali Spreading Value (17%koH) ..7.0 ... ... 70 ...... 6.3
Cooking Time (min) ........... 195 ..... 19.1 ..... 19.4

Differential Scanning Calorimetry
Gelatinization Temperature (°C) ..67.6 ..... 69.1 ..... 68.9

Rapid Visco Analyzer

AACC Method:

Peak ....... ... ... L. 265 ..... 289 ...... 268
HotPaste .................. 144 ... .. 158 ...... 142
CoolPaste ................. 253 ..... 263 ...... 245
Setback .................... -12 ... 26 ...... -23
Consistency ................ 103 ..... 105...... 103
Breakdown ................ 126 ..... 131 ...... 126
Pasting Temperature (°C) ..... 713 ....735 ..... 72.8
Japanese Method:

Peak ....... .. ... ... ... 312 ... .. 324 ...... 264
HotPaste .................. 152 ..... 144 ... ... 118
CoolPaste ................. 269 ..... 260 ...... 223
Setback . ................... 43 ... 64 ...... -42
Consistency ................ 116 ..... 116 ...... 105
Breakdown ................ 160 ..... 180 ...... 146
Pasting Temperature (°C) ..... 715 ....724 ..... 73.4

Controlled Stress Rheometer (Pa.s)

Peak ......... ... ... ..... 051 ....050 ..... 0.47
HotPaste ................. 030 ....030 ..... 0.29
CoolPaste ................. 059 ....058 ..... 0.60
Setback ................... 0.07 ....0.09 ..... 0.12
Consistency . ............... 029 ....0.28 ..... 0.31
Breakdown ................ 021 ....020 ..... 0.19
Pasting Temperature (°C) ..... 674 ....695 ..... 68.1

Physiochemical testing provided
by: the USDA-ARS Rice End-Use
Quality Research Laboratory, Rice
Experiment Station, and
Department of Food Science and
Technology, U.C. Davis. * Samples
grown and processed at the Rice
Experiment Station. * Research
supported in-part by a grant from
the California Rice Commission.




