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  Abstract:

 

The amylose content, amylographic characteristics and storage proteins of 
milled rice grains on the primary and secondary rachis branches were 
investigated. The amylose content of grains on the primary rachis branches 
with superior palatability was higher than that on the secondary rachis 
branches. Grains on the primary rachis branches showed higher maximum 
viscosity and breakdown values, and lower gelatinization temperature than 
those on the secondary rachis branches. These results suggested that the 
palatability of cooked rice of grains with high amylose content and amylogram 
values was superior to that with low amylose content and amylogram values 
within a cultivar under the same cultural conditions. In terms of protein fraction 
in the starchy endosperm, there was little difference in prolamin content and in 
albumin + globulin content between grains on primary and those on 
secondary rachis branches, whereas total protein content and glutelin content 
of grains on the primary rachis branches were noticeably lower than those on 
the secondary rachis branches for all the cultivars. Total protein, glutelin and 
prolamin content of a good palatability cultivar, Koshihikari were lower than 
those of moderate palatability cultivars Nipponbare and Reihou. These results 
indicate that, among storage proteins, glutelin and prolamin play important 
roles in rice palatability and that it is possible to use glutelin as an indicator of 
palatability within a single cultivar and prolamin as an indicator of palatability 
among cultivars.
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