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Rice Quality
Attributes
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Genetic Properties
Propiedades Geneticas

 Chemical
characteristics

 Shape

¢ Size
 Color

« Chalkiness




Acquired Properties
PropiedadesrAdqguiridas

Moisture content

Physical damage

Immature grains

Milling characteristics

Chalkiness



Amylose Content

Contenido deramiloesa

25-30% amylose content is
classified as High

HIGH
Intermediate amylose rice is

preferred in most rice-growing 20-25% amylose content is
areas of the world except where low classified as Intermediate

-amylose japonicas are grown

MEDIUM
10-20% amylose content is
classified as Low LOW
30%
20%

10%




Gelantization Temperature
e mperaturaydefgelatinizacion

Time required for cooking
Measured by alkali spread factor

Environment affect- higher temperature
during growing season - higher
gelatinization temperature

Classification
1-2 high (74.5-80°c),
3, high intermediate /
4-5, intermediate (70-74°C),
6-7, low (<70°C
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- Endosperm opacity or white

« Opaqueness has an overall

 Loosely packed starch cells

Chalkiness
Yeso

belly

chalky texture caused by
interruption of final filling
of the grain













Grain Dimensions

* Length

* Width

* Thickness

* Length/Width Ratio



Whiteness
Blancura
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Rice Breeders Have
Always Bred For
High Quality
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Questions?

< Preguntasi2



	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Grain Dimensions�Dimensiones del grano
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Slide Number 20
	Slide Number 21
	GRAIN DIMENSIONS
	Slide Number 23

