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ABSTRACT: The work aims to demonstrate the effect of different varieties of rice as processing raw materials on the
quality of rice cakes in terms of appearance and texture. 'Ning 84', 'Ning 88', "Yong You 12', 'Yong You 15' and 'Yong You
1540" were selected as raw materials, and their starch composition, textural characteristics, boiling tolerance and chro-
matic aberration were measured after being processed into rice cakes to characterize their texture and appearance quality.
According to results of the correlation analysis, the amylose content and amylose to amylopectin ratio of rice cakes
showed positive and negative correlations with their hardness and cohesiveness, respectively (the absolute values of cor-
relation coefficients were greater than 0.8), while the amylopectin content and resilience showed positive correlation with
a correction coefficient of 0.71. The resilience, cohesiveness and hardness indexes of 'Ning 84' variety were the most ex-
cellent among the samples tested and showed significant differences, representing a soft and chewy texture, but its color

was yellowish and dark. The 'Yong You 1540' variety had the best boiling tolerance and color. The pros and cons of vari-
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ous rice varieties as raw materials for rice cakes imply the need to select and breed special rice varieties for rice cakes on

the one hand, and the need to focus on raw material selection and subsequent development of rice cake products according

to target markets and consumer preferences on the other hand. This paper reports and reveals the effect of rice varieties on

characteristics of rice cakes, providing a theoretical guide for the technological development of related industries.
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Tab.1 Amylose, amylopectin, protein, fat content and amylose-amylopectin ratio of rice cakes with different raw materials

R E%ﬁ%\ﬁi/ i%ﬁﬁ%ﬁi/ P B A L (8 H Elfrﬁ/ajl%/ Héﬂﬁé“ji/
(mg-g) (mg-g) (mg-g) (mg-g)
T 84 141.66+20.83° 838.63+102.20° 0.17+0.04 2.7242.03° 1.89+0.84%
T 88 169.94+16.80° 775.25+39.09% 0.22+0.02 5.1542.51° 2.01£1.15%
Mk 12 150.94+17.49° 776.30+34.45% 0.19+0.02 3.66£2.9% 1.41+0.53%
L 15 178.97+19.17* 780.26+17.50° 0.23+0.03 4.7+1.282 1.34+1.23%
Mt 1540 176.99+19.41° 758.71+£79.09% 0.23+0.05 3.18+2.87% 1.32+0.65°
. FHREERCER P<0.01 KFEERBEM,
x2 FAEAEMBEENRESNE
Tab.2 Textural properties of rice cakes with different raw materials
i ol /% 7142 1/ % MR/ % fifi 3 /g BhiE/(g-s)
T 84 85.03+6.70% 39.90+5.10° 73.72+13.14% 1.55+0.31° ~14.13£1.01%°
T 88 87.60+11.46 31.18+1.99* 70.08+8.72%° 1.78+0.21% ~17.61£2.99%
ML 12 97.73+15.41° 37.51+5.50% 73.47+8.04% 1.51+0.24° ~20.55+3.78°
ML 15 93.01+13.31° 38.28+6.32% 60.42+9.14%° 2.10+0.34° ~11.29+2.73*
WAL 1540 75.20+7.34° 31.74+6.09* 59.05+6.92° 2.62+0.22¢ ~41.27+8.54°

e P2 AR P<0.01 K225 B M
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Tab.3 Correlation analysis of starch
composition and textural properties of rice cake
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Fig.1 Turbidity curves for boiling process of
rice cakes with different raw materials
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Tab.4 Chromatic aberration of rice cakes with
different ingredients

A L a b

T 84 53.04+3.02° —1.03+1.01°  4.07+0.58°
T 88 58.53+2.68%°  —1.62+1.3"  3.42+0.67°
ML 12 56.9143.15%° —1.68+0.97*°  1.85+0.48°
AL 15 59.1£3.02°  —2.14+£1.3*  1.724£0.55°
ML 1540 59.63+3.68"  —0.95+£1.25" 2.41+0.57°

U FRZFE P<0.01 KPR BEN; QK aFoRast,
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