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Fig. 1. The appearance of brown rice of glutinous rice (before drying).
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Fig. 2. A comparison of translucency of brown rice between non-opaque waxy kernels and non-glutinous

rice (before drying).
A: Taichung glutinous 70 B: Taikeng 9
C: Taichung sen glutinous 1 D: Taichung sen 10
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Fig. 3. The color reactions for brown rice of glutinous rice and non-glutinous rice in Idoine solution

(before drying).

A: Taichung glutinous 70 B: Taikeng 9

C: Taichung sen glutinous 1 D: Taichung sen 10
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Fig. 4. A comparison of translucency of brown rice between glutinous rice and non-glutinous rice after
drying of 45°C.

A: Taichung glutinous 70
C: Taichung sen glutinous 1

B: Taikeng 9
D: Taichung sen 10
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Fig. 5. A comparison of translucency of brown rice between non-opaque waxy kernels and non-glutinous
rice after drying with microwave.

A: Taichung glutinous 70
C: Taichung sen glutinous 1
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B: Taikeng 9
D: Taichung sen 10
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Table 1. The degree of translucency of milled rice for glutinous rice and non-glutinous rice

Degree of translucency of milled rice

Drying methods ) ) ; . . .

Taichung glutinous 70  Taichung sen glutinous 1  Taikeng9  Taichung sen 10
45°C Oven Opaque Opaque 3 3
Microwave 3.5 35 3.5 3

(some opaque) (some opaque)
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Fig. 6. A comparison of translucency of milled rice between glutinous rice and non-glutinous rice after
drying of 45°C.
A: Taichung glutinous 70 B: Taikeng 9
C: Taichung sen glutinous 1 D: Taichung sen 10
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Fig. 7. A comparison of translucency of milled rice between non-opaque waxy kernels and non-glutinous
rice after drying with microwave.

A: Taichung glutinous 70 B: Taikeng 9
C: Taichung sen glutinous 1 D: Taichung sen 10
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Fig. 8. The color reactions for brown rice of glutinous rice and non-glutinous rice in Idoine solution after
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drying.
A: Taichung glutinous 70 B: Taikeng 9
C: Taichung sen glutinous 1 D: Taichung sen 10
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Fig. 9. The color reactions for milled rice of glutinous rice and non-glutinous rice in Idoine solution after

drying.
A: Taichung glutinous 70 B: Taikeng 9
C: Taichung sen glutinous 1 D: Taichung sen 10
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Table 2. Amylose content of glutlnous rice and non-glutinous rice

Amylose content (%)

Drying methods ; ; ; ; ; ;
Taichung glutinous 70  Taichung sen glutinous 1 ~ Taikeng 9 Taichung sen 10
45°C Oven 0.9 1.0 18.9 20.0
Microwave 0.8 0.9 19.0 20.1
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Studies on the Quality of Glutinous Rice

I. Identification of Glutinous Rice and
Non-glutinous Rice in Moisture Condition

Mei-Chu Hong?

ABSTRACT

The present experiment was conducted to discriminate glutinous rice and
non-glutinous rice when glutinous rice was sold to Farmers' Association in the form of
wet rice. The results of the experiments conducted in the first crop of 1994 are
summarized as follows:

Before drying, there was no difference in appearance of brown rice between
non-opaque waxy kernels and non-glutinous rice. When rice grains cut into half were
rinsed in the idoine solution, the endosperm of glutinous rice showed brown color but
non-glutinous rice showed deep purple. However, the cutting process took more labor.

When it took more than 17 hours to reduce the moisture content of rice to 14% with
the temperature of 45°C, brown rice of non-glutinous rice showed the better translucency
than that of glutinous rice which turned into opaque. But when it took about 5 minutes to
reduce the moisture content of rice to 14% with microwave, we couldn't distinguish
non-opaque waxy kernels from non-glutinous rice by translucency of brown rice both of
which kept translucent. It suggested that after using microwave to reduce the moisture
content of rice under 18% at which rice grains were hard enough, and using kett dehuller
and kett milling machine to convert rough rice into milled rice, milled rice were rinsed in
the idoine solution, then non-glutinous rice could be distinguished from glutinous rice,
due to milled rice of glutinous rice showing brown color, but that of non-glutinous rice

showing deep purple.

Key words: glutinous rice, quality, wet rice.
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