QUALITY CHARACTERIZATION OF CALTFORNIA PUBLIC RICE VARIETIES

L-204 is an early maturing long grain released in 1996. It has a large
kernel and has improved milling yield and cooking quality over
L-202. Its pedigree is Lemont//Tainung-sen-yu 2414/L-201.

U.S. MARKET TYPE: QUALITY TYPE:
LONG GRAIN 2000 2001 2002 LONG GRAIN 2000 2001 2002
Grain Dimensions (Paddy) Rapid Visco Analyzer
Average Length (mm) ......... 10.19 ....10.19 ....10.69 AACC Method:
Average Width (mm) ........... 258 ..... 252 ... 2.59 IR 5000000000000 0000000a0 257 ..... 268 ...... 260
LW RAtO « o oeee e 40 ...... 41 ...... 4.1 HotPaste .................. 141 ... 148 ...... 159
CoolPaste ................. 268 ..... 280 ...... 290
Grain Dimensions (Brown) Setback .................... 12 ...... 1M ... .. 30
Average Length (mm) .......... I ccoas 7.85 ..... 8.15 Consistency . ............... 13 ..... 132...... 131
Average Width (mm) ........... 237 ..... 231 ... 2.38 Breakdown ................ 129 ..... 121 ..., 101
L/WRatio .................... 34 ...... 34 ...... 34 Pasting Temperature (°C) ..... 767 ....77.7 ..... 77.3
1000 Grain Weight(g) ......... 25.1 ..... 241 ..... 25.8 Japanese Method:
Grain Dimensions (Milled) Peak ....... .. ... ... ... 295 . ..., 306 ...... 259
Average Length (mm) - ..., —— e 751 HotPaste ..........c.oouu... 136 ..... 150 ...... 135
Average Width (mm) .. ......... 227 224 227 CoolPaste ................. 278 ..... 295 ...... 277
UWRatio . 33 32 33 Setback . ................... 17 ... 11 18
Apparent Amylose (%) ........ 25 28 226 Consistency ................ 142 ..... 145 ...... 141
Breakdown ................ 159 ..... 155 ...... 123
Protein (%) Pasting Temperature (°C) ..... 758 ....775 ..... 77.9
Br.own ...................... 75 ..., 80 ...... 6.4 Controlled Stress Rheometer (Pa.s)
Milled ......... ... .. ...... 73 ...... 75 ... .. 6.0 peak 043 .. 033 .. . 0.45
_ _ HotPaste ................. 024 ....023 ..... 0.27
ALl e IR EERIEN) coa Bl ccoac- 40 25 CoOl Paste . ...oveeeeenn. .. 051 ....043 ..... 0.55
Alkali Spreading Value (17%con) .. 5.0 ... .. Ad 4.3 Setback . ..ottt 0.08 ....009 ..... 0.10
SRR EEEERREERE 195 200 ... 209 CONSIStENCY .« oo eveeen . 026 ....020 ..... 0.28
Differential Scanning Calorimetry Breakdown ................ 0.18 ....0.11 ..... 0.18
Pasting Temperature (°C) ..... 721 ....742 ..... 73.4

Gelatinization Temperature (°C) ..73.1 ..... 745 ..... 74.6

Physiochemical testing provided
by: the USDA-ARS Rice End-Use
Quality Research Laboratory, Rice
Experiment Station, and
Department of Food Science and
Technology, U.C. Davis. * Samples
grown and processed at the Rice
Experiment Station. * Research
supported in-part by a grant from
the California Rice Commission.




