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Abstract

In order to expand usage of Japonica rice and to promote its consumption, we established a method of get-
ting constant noodles by cooking them at 65°C, following the preparation style of Vietnamese rice noodles.
We prepared Japonica rice noodles to which red rice, ground sesame and green gram starch were added in
order to improve texture and nutritive value. We conducted mechanical measurement by Rheoner and tested
sensory evaluation, The flow behavior of rice flour suspension was measured by viscometer. Moreover,
changing states of starch were followed by microscope observation during heating,

As a result of our measurements, we found that gelatinization of green gram starch progressed more rap-
idly than rice starch. Japonica rice with added ground sesame showed decreased thixotropy and yield stress
by casson analysis , but by adding green gram starch, it increased. Hardness stress of adding green gram
starch increased more than by adding red rice, and its adhesiveness decreased. The cooked noodles of

Japonica rice with added green gram starch and ground sesame was favorable in sensory evaluations.
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