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Table 1. Price of imported rice and domestic rice

Weight Price
Brand
(kg) (NT/kg)

Uonuma Koshihikari (from Japan) 2.0 250
Niigata Koshihikari (from Japan) 1.4 247
California rice (from America) 3.8 47
Aroma rice (from Thailand) 3.8 51
Taichung sen 10 (from Taiwan) 4.2 43
Koshihikari (from Taiwan) 3.0 83
CAS Taikeng 9 (from Taiwan) 2.5 52
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Table 2. Milled rice grade of imported rice and domestic rice

Moisture Total damaged Discolored Chalky  Broken  Off-type Impurities

Brand content kernels kernels kernels kernels kernels NS
(%) (%) R S N N Wi

Uonuma Koshihikari 14.2 0.04 0 0.48 1.65 0 0 1
(from Japan)
Niigata Koshihikari 14.5 0.04 0 0.55 1.50 0 0 1
(from Japan)
California rice 13.0 0.08 0 0.78 3.23 0 0 1
(from America)
Aroma rice 13.2 0.18 0.08 0.78 4.48 0 0 1
(from Thailand)
Taichung sen 10 14.0 0.08 0 1.58 12.25 2.85 0 2
(from Taiwan)
Koshihikari 13.6 0.08 0 0.95 4.95 0.08 0 1
(from Taiwan)
CAS Taikeng 9 13.9 0.10 0 1.33 3.08 0.50 0 1

(from Taiwan)
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Table 3. Grain appearance of imported rice and domestic rice

Brand Grain length Grain width Length/width Shape
(mm) (mm)

Uonuma Koshihikari (from Japan) 4.85" (short) 2.86a 1.7 Bold

Niigata Koshihikari (from Japan) 4.88 (short) 2.87a 1.7 Bold
California rice (from America) 5.72 (medium) 2.77a 2.1 Inter-mediate
Aroma rice (from Thailand) 7.38 (long) 2.10c 3.5 Slender
Taichung sen 10 (from Taiwan) 6.41 (medium) 2.28b 2.8 Inter-mediate
Koshihikari (from Taiwan) 4.71 (short) 2.80a 1.7 Bold

CAS Taikeng 9 (from Taiwan) 5.16 (short) 2.88a 1.8 Bold

#: Means with the same letter of a column are not significant at 5% probability level.
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Table 4. Physicochemical properties of imported rice and domestic rice

pH Amylose Protein Gel consistency  Palatability

Brand value (%) (%) (mm) score
Uonuma Koshihikari (from Japan) ~ 7.1a" 19.8a 6.8c 100a 83a
Niigata Koshihikari (from Japan) 7.1a 19.4a 6.6 95a 86a
California rice (from America) 7.1a 19.0a 6.8c 99a 78b
Aroma rice (from Thailand) 6.7b 17.8bc 8.0a 93a 47e
Taichung sen 10 (from Taiwan) 7.0a 17.0c 8.2a 95a 58d
Koshihikari (from Taiwan) 7.1a 19.7a 8.2a 97a 68¢
CAS Taikeng 9 (from Taiwan) 7.0a 18.0b 7.5b 100a 74b

#: Means with the same letter of a column are not significant at 5% probability level.
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Table 5. Amino acid compositions of imported rice and domestic rice (mol%)

Uonuma Niigata  California Aromarice Taichung Koshihikari CAS Taikeng

Amino jd(_:ld Koshihikari Koshihikari rice (from (from sen 10 (from (from 9 (from

composition (from Japan)(from Japan) America) Thailand) Taiwan) Taiwan) Taiwan)
Aspartic acid 9.86 9.78 9.67 9.42 9.08 10.22 9.30
Threonine 3.90 4.03 4.03 4.01 4.08 3.85 3.94
Serine 6.68 6.92 6.83 6.88 6.78 7.90 6.81
Glutamic acid 16.82 16.73 16.98 16.73 17.25 17.46 17.34
Proline 5.26 5.22 5.36 5.47 5.50 5.75 5.45
Glycine 8.45 8.42 8.37 8.37 8.12 9.25 8.24
Alanine 8.62 8.55 8.72 8.80 8.76 9.21 8.46
Valine 6.37 6.51 6.17 6.62 6.59 4.32 6.65
Methionine 2.04 1.84 232 2.08 2.00 2.26 2.34
Isoleucine 3.84 3.92 3.76 3.99 4.04 2.49 4.02
Leucine 8.66 8.65 8.66 8.76 8.62 8.24 8.72
Tyrosine 2.56 2.56 2.44 2.51 2.58 2.51 2.56
Phenylalanine 4.38 4.39 4.45 4.46 4.52 4.22 4.52
Histidine 2.06 2.07 2.08 2.12 2.07 1.95 2.08
Lysine 3.11 3.14 3.12 3.28 3.00 2.93 2.95
Arginine 6.61 6.60 6.18 6.36 6.14 6.30 6.52
Cystine 0.78 0.66 0.86 0.14 0.87 1.10 0.10

Aok ] R o U F AR 1

Table 6. Palatability of imported rice and domestic rice

Overall
sensory
Uonuma Koshihikari (from Japan)  0.614A 0.080B 0.341A  0.511A -0.278B 0.403A
Niigata Koshihikari (from Japan) 0.784A  0.125B 0.710A  0.739A  -0.460C  0.693A

Brand Appearance Aroma  Flavor  Cohesion Hardness

California rice (from America) 0.299B 0.000B 0.063B -0.056B -0.118B 0.063B
Aroma rice (from Thailand) -0.347C 0.431A -0.493C -0.993C 0.944A  -1.000C
Taichung sen 10 (from Taiwan) 0.091B  -0.046B -0.182B -0.137B  -0.137B  -0.091B
Koshihikari (from Taiwan) 0.046B 0.046B 0.000B  0.000B -0.182B  0.000B

CAS Taikeng 9 (from Taiwan) 0.000B 0.000B  0.000B 0.000B 0.000B 0.000B
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Studies on the Quality of Imported and Domestic Rice'
Mei-Chu Hong” and Mei-Chu Hung’

ABSTRACT

The imported and domestic rice were sampled from supermarket to investigate the
variation of rice quality in early May 2002. The information can be useful to consumers in
buying high quality milled rice. The results showed that the price of Niigata Koshihikari
and Uonuma Koshihikari is the most expensive, which is about 250 NT/kg. The price was
three and five times to domestic Koshihikari and CAS Taikeng 9, respectively. However
the price of California rice and Thailand aroma rice are similar to domestic rice of CAS
Taikeng 9.

The quality of all rice samples reached the CNS first grade of milled rice, except
domestic rice of Taichung sen 10 which reached the second grade. Thailand aroma rice is
long grain type and slender in shape, California rice and domestic rice of Taichung sen 10
are medium grain type and intermediate in shape, other samples belong to short grain type
and round in shape. The proportions of serine, methionine and cystine in domestic
Koshihikari were higher than Niigata Koshihikari and Uonuma Koshihikari. The pH value
of Thailand aroma rice was the lowest among all tested samples. The crude protein
contents of Thailand aroma rice, domestic rice of Taichung sen 10 and domestic
Koshihikari were higher than those of Niigata Koshihikari, Uonuma Koshihikari and
California rice. Niigata Koshihikari and Uonuma Koshihikari showed better palatability,

however the Thailand aroma rice was the worst in contrast.

Key words: imported rice, domestic rice, rice quality.
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