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Abstract:Six rice samples were evaluated for their
physicochemical and gel textural properties, and
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the correlations between these properties and
resulting HeFen texture were analysed as well.
The amylose content of rice flours was highly
correlated with swelling power (r=-0.69,P<0.05),
HeFen hardness r=0.89,P<0.01 , springness r=-
0.79,P<0.01 and guminess r=0.77,P<0.01 . Rice
flour solubility was positively proportional to
cooking loss r=0.64,P<0.05 , HeFen guminess r=
0.77,P<0.01 and chewiness(r=0.65,P <0.05). Flour
swelling volume was negatively correlated with
HeFen hardness (r=-0.69,P <0.05). The textural
parameters of gels formed in canister and
general Brabender gelatinizational —parameters
were well correlated with actual HeFen texture
and can be used as a rapid, convenient, and
accurate method for predicting HeFen quality in
selecting of Hefen raw materials.
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AC SOL SP FSV To Tp Te AH PV HPV CPV BD SB CONS
AC 1.00
SOL 0.37 1.00
SP -0.69 -0.67 1.00
FSV  -0.56 -0.68 0.98 1.00
To -0.21 -0.63 0.09 0.12 1.00
Tp -0.63 -0.65 0.39 0.35 0.88 1.00
Te -0.68 -0.74 0.57 0.53 0.79 097 1.00
AH -0.68 -0.74 0.50 0.45 0.85 098 0.97 1.00
PV 0.65 0.71 -0.91 -0.93 -0.33 -0.53 -0.62 -0.63 1.00
HPV 0.88 0.63 -0.79 -0.69 -043 -0.79 -090 -0.82 0.70 1.00
CPV 0.88 0.75 -=-0.77 -0.67 -0.50 -0.81 -0.88 -0.87 0.74 0.95 1.00
BD -0.67 -0.27 0.32 0.17 031 065 0.71 0.60 -0.13 -0.79 -0.69 1.00
SB 0.87 0.70 -0.69 -0.57 -0.52 -0.83 -090 -0.88 0.64 0.96 0.98 -0.79 1.00
CONS 0.85 0.78 -0.74 -0.63 -0.52 -0.79 -0.85 -0.87 0.74 0.90 0.98 -0.62 097 1.00
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3
HD SP GU CW HD SP GU CwW CIL, SI
AC 0.84 0.90 0.85 0.85 0.89 -0.79 0.77 0.40 -0.37 -0.19
SOL 0.63 0.19 0.55 0.56 0.34 0.04 0.77 0.65 0.64 -0.12
SP -0.91 -0.72 -0.91 -0.91 -0.78 0.29 -0.27 -0.88 0.17 0.34
FSV -0.81 -0.57 -0.81 -0.82 -0.69 0.17 0.68 -0.90 0.10 0.29
PV 0.75 0.57 0.74 0.74 0.68 -0.26 0.75 0.84 -0.06 -0.01
HPV 0.94 0.71 0.94 0.94 0.92 -0.70 0.77 0.44 -0.49 -0.04
CPV 0.90 0.70 0.87 0.87 0.80 -0.57 0.77 0.52 -0.26 0.08
BD -0.68 -0.50 -0.68 -0.67 -0.69 0.76 -0.27 0.09 0.68 0.01
SB 0.88 0.67 0.84 0.85 0.79 -0.63 0.68 0.39 -0.33 0.10
CONS 0.85 0.67 0.81 0.81 0.72 -0.49 0.75 0.54 -0.15 0.14
4
® (mm) ® (gxmm) (8 (mm) (© (gxmm) (%) (%)
90 0.92 374 344 923 0.84 489 411 4.20 280
80 0.91 37.6 342 1017 0.76 468 356 2.83 235
65 0.91 29.9 27.2 866 0.89 459 409 2.85 221
20 0.89 10.0 8.9 770 0.89 331 278 3.75 252
10 0.87 4.9 4.3 710 0.93 383 356 542 294
42 0.92 21.0 19.3 882 0.82 450 369 5.68 186
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