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(1) Kernal length

(2) Kernal width

(3) Elongation ratio

(4) Amylose content (AC)

(5) Gelatinization temperature (GT)

(6) Gel Consistency (GC)
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Amylose content (AC) 03¢zo0o(g¢s

(Xian- guang Zhang and Hiroshi Suzuki, 1991)
. ao%ggco (0.1g) 3223 conical flask 053% oop_Sej

008@[[_(_735 (J)@é @lagf)él ethanol (1 ml) oog_%ej
shake [§s NaOH (9ml) oog_%ej (J5) §o?pooze}dboén

Blank 390805 conical flask 053% ethanol (1 ml) §§

NaOH (9ml) oop_Sej (J5) §0?100’33£}(5|33[3_5u

(Jc/:) §o?100:>ze:>oo 805053% =] (90 ml) oolg_Sej shake
Qo ~oms : S N0 N
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-—Go
3o

graph [§¢ 03053]053(Gs AC 03 03¢203950l00p31I
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content



Gelatinization temperature (GT) o‘}&:ooo@é:

(Little, R.R.; Hilder, G.B.; Dawson, E.H. 1958)
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Gel Consistency (GC) o3&:0mo(gcs

(Xian- guang Zhang and Hiroshi Suzuki, 1991)
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Amylose Content (Ac) 32¢|s300:3(g0:(gC:

Class % of AC Texture
Waxy 1to2 Sticky, Glossy, Firm
Very low 2to 9 Moist, Tender
Low 10 to 20 Moist, Tender
Intermediate 20 to 25 Do not hard upon cooling
High 25 to 30 Dry and hard

Gelatinization Temperature (GT)

Gel Consistency (GC)

Category Alkalivsapllrjeeading S Lengt?ns;t)he gel
Low 6to7 Hard <40
Intermediate 4to05 Intermediate 40-60
alf:y 2to 3 Soft ~60

13



Concentration (AC, GT, GC)

Concentration (AC, GT, GC)

HB-4-3-1

mAC

mGT

mGC
GT GC

AC
SV-10-1-1
= AC
mGT
mGC
AC | GT | GC

Low

Concentration (AC, GT, GC)

Concentration (AC, GT, GC)

Medium

(20-25)=2

HB-22-1-1

AC

GT

SV-15-1-1

AC

High

(25-30)=3

mAC
HGT
B GC

mAC
mGT
mGC
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Concentration (AC, GT, GC)

Concentration (AC, GT, GC)

SV-19-1-4

3 -
2 -
mAC
uGT
11 B GC
0 -
AC
HV-5-1-2
3
2
mAC
uGT
11 HGC
0 -
AC
Low

AC (1-20)=1

GT (6-7)=1

GC <40=1
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(G}
g 2
<
s
S
£
o
o
0 -
GT
HV-7-1-1
3
Q
G}
5
©
g 2
<
s
8
3
£
o
(]
0 T T
AC GT GC
Medium High
(20-25)=2 (25-30)=3
(4-5)=2 (2-3)=3
(40-60) =2 > 60=3

mAC
HGT
B GC

mAC
mGT
mGC
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Concentratjion (AC, GT, GC)

Concentration (AC, GT, GC)

AP-12-1-1

mAC
mGT
mGC
AC | (€1) | GC |
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3
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mAC

mGT

mGC
GT GC
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GC <40=1
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Q
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32
< W AC
[ =
g mGT
1
= mGC
Q
§ .
U O T T 1
AC GT GC
Medium High
(20-25)=2 (25-30)=3
(4-5)=2 (2-3)=3

(40-60) =2 > 60=3
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Concentration(AC,GT,GC)

Concentration(AC,GT,GC)

egoreepecs

AC GT GC

096:egol

AC

mAC
mGT
mGC

mAC
BGT
mGC

Low

AC (1-20)=1

GT (6-7)=1

GC <40=1

QO30

Concentration(AC,GT,GC)

AC GT cle

50203050005

Concentration(AC,GT,GC)

Medium

(20-25)=2

(4-5)=2

(40-60) =2

AC

High

(25-30)=3

(2-3)=3

> 60=3

mAC
mGT
mGC

mAC
mGT
mGC

17



AC, GT, GC 03 33(0322 5003003|03 (Correlation)

N=47 AC GT GC
AC 1

GT -0.2818 1

GC -0.31919* 0.510011** 1

=AC §c§: GT aocvcméggeod]n

"AC §cf: GC :Dé sgﬁogaocﬁoﬁﬁﬁcﬂwén (AC qp:c&lé GC @p_gzoop_s)

C

(Zhang et al., 2020) & Gogoﬁqjor%ogé AC §<§: GC oap_S sgﬁorgaomo)éeﬁcﬂooéu

JL

=GT §cf: GC :Dé sged]égaoog)oﬁgﬁoldbopén
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content oloe 320¢mO¢[§dEe05c0RS: gelatinization temperature & gel

. c O O N ¢

consistency (§¢20p503 c0p §30l00pd1

gpdeol 2082 00kq|zo0pd amylose content Vloe §§eo0dc0pd: gelatinization
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temperature &¢ gel consistency [§¢ 20p503 ¢03,§30l2001
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