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Abstract

We examined effect of the quality of cooked rice on the large-scale cooking rice. We evaluated the adhesive water,

water absorption, gelatinization and rheological properties. During the cooking rice, a raise temperature of the upper layer

was slower than the bottom layer.

Until the middle heating period, the rice of the upper layer was more adhesiveness, less quantity of water absorption,

lower degree of gelatinization and harder than the other parts. After doing the Murashi, there was no difference between

cooked rice of the upper layer and the bottom layer. There was no partial difference on this condition of cooking rice.
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