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Evaluation of physical properties of cooked rice using reometer

Akihiro YOSHIMURA, Yoshinori SAWAI and Sumio UMEMURA
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Abstract
The physical tests using a reometer were performed to
evaluate the eating quality of cooked rice. The values of
hardness, viscosity, and adhesiveness were significant for
understanding of the time-dependent change of the texture.
These values are in good agreement with the evaluation by
sensory test.



