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Correlation of Palatability Properties with Grain-weight and Thickness of Rice Grain -Case
of cv. Koshihikari cultivated in Ibaraki prefecture in 2005-: NITTA, Youjil), INO,

Yasuhikol), MATSUDA, Toshiakil), IIDA, Yukihiko2) and TSUKAMOTO, Shin-
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ichiro2)(1) College of Agriculture, Ibaraki University, Ibaraki 300-0393, Japan; 2) Ibaraki
Agricultural Center)

Abstract: We investigated some palatability properties of Ibaraki rice cv. Koshihikari,
specially examining the correlation of palatability with grain weight and thickness. We
investigated the rice from -

of Ibaraki prefecture of 2005 used in this study seemed to have a high palatability.

Key words: 100-grain weight, Amylose content, Brown rice thickness, Koshihikari, Protein

content.
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iR 2.5ns 82.6 *** 19.9 * w8 2/3
BRI 2.8 88.5 21.1
FRENY R 1.9 #%% 57,9 ek 13.6 ***
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