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Retrogradation of Cooked Rice (Part 3)
The Effect of Long Storage on Adhesiveness of Rice after Cooking
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Fig. 2. Effect of amount of added water on
change of adhesiveness.

% Added water 100%, O Added water 130%,

® Added water 160¢, A Added water 190%,

—— In refrigerator, - - - At room temperature,

Bars indicate standard deviation.
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Change of adhesiveness of different
kind of rice.

Fig. 4.

x Non-glutinous, new, O Non-glutinous, old,
® Glutinous, — In refrigerator, - - - At room
temperature, - + — In freezer, Bars indicate stand-

ard deviation.
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Fig. 3. Effect of amount of added water on Fig. 5. Rate of change of adhesiveness of
rate of change of adhesiveness. different kind of rice. -
For symbols see foot note of Fig. 2. For symbols see foot note of Fig. 4.
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