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Analysis of the Deterioration of Taste of Mochi with the Storage Period of Glutinous Rice
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Three varieties of glutinous rice harvested in Nagano in 2006 as new rice and harvested in 2005 as old rice were
used as samples. The palatability of mochi cooked from the rice samples was evaluated. The association of the ge-
latinization characteristics, hardness of the mochi dough and degree of extension, with the physicochemical proper-
ties and flavor analysis was studied. The correlation between the palatability and physicochemical properties was
also evaluated. Peak viscosity of gelatinization property and flavor value (SC1) negatively related to five items
(extension, texture, taste, aroma, general evaluation). The effect of the degree of extension on the mochi dough
property was large as a regular factor. The harvest year for each variety. differentiated the score by the principal
component analysis into two groups. The factor analysis indicated that the degree of extension, texture and the
variable effect of setback were negative factors determining old rice according to the period of storage.
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A SRR -0.173 0.948 0.152  —0.200 0.992
i T A HAY -0.066 0.992 0.048  -0.092 1.000
BHAE AR A A 0.217  -0.925  -0.110 0.091 0.923
95 X PHREREE -0.839 0.399 0.206  —0.278 0.983
SC1 0.746 0.376 0.221 0.137 0.766
b oS SC2 0.084  —0.531 0.836 0.017 0.987
SC3  -0.136 0.675 0.366 0.398 0.766
sC1 0.962  —0.247 0.000 0.0%6 0.993
2BV SEHE i SC2 0.052 0.164 0.943 0.023 0.919
SC3  -0.141 0.383  -0.042 0.911 0.998
sC1 0.981 -0.187 -0.023 —0.03 0.999
I X Bf SC2 0.071 0.217 0.957 0.111 0.980
SC3 -0.010 -0.291 —0.052 0.930 0.951
30 -0.963 0.137 0.186 0.061 0.985
a3 0.203  —0.764 0.149  -0.543 0.941
o H 0 -0.969 0.096 0.132 0.090 0.973
! FERL & -0.967 0.058 0.082 0.116 0.959
E)| ~0.967 0.117 0.134 0.099 0.976
& ST -0.956  —0.079 0.067 0.061 0.928
H5E 10.39 7.74 6.82 3.42 28.38
FhE (%) 36.63 27.29 24.04 12.05  100.00
KTFHAEE (%)  34.64 25.81 22.74 11.40 94.59
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