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Table 1. Price of imported rice and domestic rice (sampled in May 2002)

o

Brand Weight (kg) Price (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

T ECDREE AR Z EOREFS (2002 4 9 A HUEE)
Table 2. Price of imported rice and domestic rice (sampled in September 2002)

Brand Weight (kg) Price (NT/kg)
Uonuma Koshihikari (from Japan) 2.0 250
Niigata Koshihikari (from Japan) 1.4 247
California rice (from America) 3.8 45
California Koshihikari (from America) 4.0 63
Koshihikari (from Australia) 4.0 63
Aroma rice (from Australia) 3.6 41
Aroma rice (from Thailand) 3.8 45
Taichung sen 10 (from Taiwan) 5.0 33
Koshihikari (from central Taiwan) 3.0 &3
CAS Koshihikari (from east Taiwan) 2.0 75
CAS Taikeng 9 (from Taiwan) 2.5 52
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Table 3. Milled rice grade and grain appearance of imported rice and domestic rice (sampled in May

2002)
Brand CNS grade Grain length (mm) Length/width Shape

Uonuma Koshihikari (from Japan) 1 4.85 (short) 1.7 Bold

Niigata Koshihikari (from Japan) 1 4.88 (short) 1.7 Bold
California rice (from America) 1 5.72 (medium) 2.1 Inter-mediate
Aroma rice (from Thailand) 1 7.38 (long) 3.5 Slender
Taichung sen 10 (from Taiwan) 2 6.41 (medium) 2.8 Inter-mediate
Koshihikari (from Taiwan) 1 4.71 (short) 1.7 Bold

CAS Taikeng 9 (from Taiwan) 1 5.16 (short) 1.8 Bold
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Table 4. Milled rice grade and grain appearance of imported rice and domestic rice (sampled in

September 2002)
Brand CNS grade Grain length (mm) Length/width Shape

Uonuma Koshihikari (from Japan) 1 4.98 (short) 1.7 Bold

Niigata Koshihikari (from Japan) 1 4.87 (short) 1.6 Bold
California rice (from America) 1 5.84 (medium) 2.2 Inter-mediate
California Koshihikari (from America) 1 4.98 (short) 1.8 Bold
Koshihikari (from Australia) 2 4.94 (short) 1.8 Bold

Aroma rice (from Australia) 1 7.21 (long) 3.5 Slender
Aroma rice (from Thailand) 1 7.27 (long) 3.5 Slender
Taichung sen 10 (from Taiwan) 1 6.32 (medium) 2.7 Inter-mediate
Koshihikari (from central Taiwan) 1 4.90 (short) 1.7 Bold

CAS Koshihikari (from east Taiwan) 1 4.86 (short) 1.6 Bold

CAS Taikeng 9 (from Taiwan) 1 5.08 (short) 1.7 Bold
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Table 5. Physicochemical properties of imported rice and domestic rice(sampled in May 2002)

Brand pH value Protein (%) Gel consistency (mm) Palatability score
Uonuma Koshihikari (from Japan) 7.1a" 6.8¢c 100a 83a
Niigata Koshihikari (from Japan) 7.1a 6.6¢ 95a 86a
California rice (from America) 7.1a 6.8c 99a 78b
Aroma rice (from Thailand) 6.7b 8.0a 93a 47e
Taichung sen 10 (from Taiwan) 7.0a 8.2a 95a 58d
Koshihikari (from Taiwan) 7.1a 8.2a 97a 68c
CAS Taikeng 9 (from Taiwan) 7.0a 7.5b 100a 74b

*: Means with the same letter of a row are not significant at 5% probability level.

N~ HECDRERE AR 2 FORE{ LR :(2002 45 9 HHUEE)

Table 6. Physicochemical properties of imported rice and domestic rice (sampled in September 2002)

Gel consistenc Palatabilit
Brand pH value  Protein (%) Y Y

(mm) score
Uonuma Koshihikari (from Japan) 5.2d 6.7cd 92ab 73.5bc
Niigata Koshihikari (from Japan) 5.2d 6.8cd 92ab 61.0f
California rice (from America) 6.2¢ 7.1bc 86b 72.5¢d
California Koshihikari (from America) 6.8ab 7.0bc 95a 66.5¢
Koshihikari (from Australia) 6.6b 6.8cd 100a 69.5de
Aroma rice (from Australia) 6.8ab 7.5ab 100a 56.5f
Aroma rice (from Thailand) 6.6b 7.6ab 100a 44.0g
Taichung sen 10 (from Taiwan) 7.0a 7.3bc 100a 71.5¢d
Koshihikari (from central Taiwan) 6.9a 8.0a 100a 66.0e
CAS Koshihikari (from east Taiwan) 7.1a 6.8cd 100a 77.0b
CAS Taikeng 9 (from Taiwan) 7.0a 6.5d 100a 82.5a

*: Means with the same letter of a row are not significant at 5% probability level.

AREFEIRETTOR BB IRMEY > LCAS RESK ZFH o598 & /F ¥ IR - LhRA PR g &k
ZEBEERLT)  GERBHESH DG ZEZBIONCK ~ B Z T Al1057 kB #OEKRATR R
SN~ BUR ~ IR B67E - BEE R R R R LIS AH R B & 1 H ASHBEOER ke f0d
HOEORE R SR FE LR IR - HAMNE ~ TR B R MR B a8 AR 11T 28 B A oK B 75 B i
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Table 7. Palatability of imported rice and domestic rice(sampled in May 2002)

Brand Appearance Aroma  Flavor Cohesion  Hardness Overall sensory
Uonuma Koshihikari 0.614A  0.080B 0.341A 0.511A -0.278B 0.403A
(from Japan)

Niigata Koshihikari 0.784A  0.125B  0.710A 0.739A -0.460C 0.693A
(from Japan)

California rice 0.299B  0.000B 0.063B -0.056B -0.118B 0.063B
(from America)

Aroma rice -0.347C  0.431A -0.493C -0.993C 0.944A -1.000C
(from Thailand)

Taichung sen 10 0.091B  -0.046B -0.182B -0.137B -0.137B -0.091B
(from Taiwan)

Koshihikari 0.046B  0.046B  0.000B 0.000B -0.182B 0.000B
(from Taiwan)

CAS Taikeng 9 0.000B  0.000B  0.000B 0.000B 0.000B 0.000B

(from Taiwan)

IR IR Z SREIHIINCR ~ BN K ~ ZREE K R BB RG22 TR 105 A OK B A ME ~
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B R R EIBER - HEH ] AE 8L H AT S S R RARE - HREMRGE - B H ABOREE
FERHERIEZ AR - 2EDK « BEIEK - BNKREIH faFELRE - BRIGELEIZEHICAS
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Table 8. Palatability of imported rice and domestic rice sampled in September 2002)

Brand Appearance Aroma  Flavor Cohesion Hardness Overall sensory
Uonuma Koshihikari -0.046B  -0.293B -0.248B  -0.248B 0.293B -0.293B
(from Japan)

Niigata Koshihikari -0.222B  -0.333B -0.278B  -0.222B 0.333B -0.278B
(from Japan)

California rice -0.661C  -0.586C -0.773C  -0.587C 0.672A -0.874C
(from America)

California Koshihikari -0.111B  -0.333B -0.333B  -0.444C 0.222B -0.444C
(from America)

Koshihikari -0.278B  -0.278B -0.500C  -0.444C 0.500A -0.500C
(from Australia)

Aroma rice -0.697C  -0.576C -0.944C  -0.909C 0.818A -1.056C
(from Australia)

Aroma rice -0.990C 0.248B -1.035C  -1.293C 0.661A -1.238C
(from Thailand)

Taichung sen 10 -0.101B  -0.101B -0.202B  -0.101B  -0.101B -0.202B
(from Taiwan)

Koshihikari -0.182B  -0.182B -0.273B  -0.182B 0.273B -0.182B
(from central Taiwan)

CAS Koshihikari 0.222B 0 B 0.056B 0.056B 0 B 0.056B
(from east Taiwan)

CAS Taikeng 9 0 B 0 B 0 B 0 B 0 B 0 B

(from Taiwan)
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Comparison between Imported and Domestic Rice
Mei-Chu Hong'

ABSTRACT

The imported and domestic rice were sampled from supermarket to investigate
the variation of rice quality in early of May and September 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. The price of California rice and Thailand aroma rice is
similar to domestic rice of CAS Taikeng 9 in May 2002, but it was cheaper in
September 2002.

Thailand aroma rice and Australia aroma rice are 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 pH value of Thailand aroma rice was the lowest among all tested samples in May
2002. However, in September 2002, Niigata Koshihikari and Uonuma Koshihikari had
the lowest pH value and domestic rice had the highest pH value. In May 2002, Niigata
Koshihikari and Uonuwa Koshihikari showed better palatability, the Thailand aroma
rice was the worst in contrast. However, in September 2002, domestic rice of CAS
Taikeng 9 and Koshihikari production from Taitung County showed better palatability,

the California rice, Australia rice and Thailand aroma rice were the worst.

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