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Rapid Evaluation of Rice Cooking and Palatability Quality by RVA Profile
HU Pei-Song,ZHAI Hu-Qu, TANG Shao-Qing, WAN Jian-Min

Nanjing Agricultural University, Nanjing 210015, Jiangsu

Abstract The corréelation coefficient was higher between amylose content (AC), gel consistency (GC) and parameter of RV
A profiles, AC was significantly negative-correlated to peak viscocity (PKV) and breakdown viscoity (BDV) of RVA profi
les, with the correlation coefficients of —0.760, and —0.736 respectively at P=0.01 level; GC significantly positive correlat
ed to PKV and BDV of RVA profiles, with the correlation coefficients of 0.740 and 0.715 at P=0.01 level. The 3D figure
(AC, GC and RVA profiles) showed most close relationship between GC and BDV, PKV, especially between GC and BD
V. Therefore it might be rapid and efficient to test GC by BDV of RV A profiles. Furthermore, the analysis of the relationsh

ip between cooking and palatability quality characters and RV A profiles by Piecewise liner regression with breakpoint met
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hod could make models for quantitative analyses of AC and GC by RV A profile, the correlation coefficient of AC and GC t
0 RVA profiles reached 0.919 and 0.915, respectively at P=0.01 level.
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