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1. Swelling power
2. Solubility
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3. Peak viscosity

4. Minimum viscosity
5. Final viscosity

6. Breakdown viscosity
7. Setback viscosity

8. Texture Profile Analysis
9. Bite

10. Hardness

11. Cohesiveness

12. Springiness

13. Adhesiveness
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1. Rapid Visco Analyser (RVA)
2. RVA-4, Newport Scientific, Australia
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Table 1 Comparing the chemical properties of Tarom Mahali rice from different regions

Tarom Mahali

Chemical properties

Sari Fereydunkenar Nowshahr
Gelatinization degree 3.57° 3.33b 3.582
Amylose (%) 22.30 21.4¢ 21.5b
Fat (%) 1.28¢ 1.13¢ 1.21°
Protein (%) 8.232 8.01° 8.17°

* Means within a row wih the same lowercase letters are not significantly different at P>0.05.
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2. Hot paste viscosity
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Table 2 Rheological properties of Tarom Mahali rice from different regions

Tarom Mahali

Rheological properties Sari Fereydunkenar Nowshahr
Peak viscosity 308.08° 328.57* 307.45°
Minimum viscosity 260.59* 262.93* 256.13°
Breakdown viscosity 47.49° 65.64* 51.33°
Final viscosity 394.87° 390.50° 392.07%
Setback viscosity 134.28* 127.57¢ 135.94*
Peak time 6.40% 6.27° 6.31°

* Means within a row wih the same lowercase letters are not significantly different at P>0.05.
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1. Cool paste viscosity
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Table 3 Textural properties of Tarom Mahali rice from different regions

T 1 . Tarom Mahali

extural properties Sari  Fereydunkenar Nowshahr
Hardness (N) 6731 2967¢ 3657°
Adhesiveness (N.s)  0.6° 1.85% 1.10°
Cohesiveness 0.4° 0.66° 0.52°
Springiness 1.182 0.82¢ 0.94°

* Means within a row wih the same lowercase letters are not significantly different at P>0.05.
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Rice is a food product that provides meals for more than half of the world's population. Rice varieties
and cultivated areas are factors that affect on the rice cooking properties and cooking behavior. In this
study, the effect of various cultivated areas on chemical properties, swelling power, solubility and
rheological and textural properties of Tarom Mahali was investigated. The results showed that Tarom
Mahali of northern Iran consists of average amylose content (20-25%) and appropriate gelatinization
degree (3-5), which represents high quality of Tarom Mahali. On the other hand, rice of
Fereydunkenar region has the lowest protein, fat, amylose content and the gelatinization degree and
highest content of swelling power and solubility (P<0.05). Rice of Fereydunkenar area has the highest
value of maximum viscosity, minimum viscosity, breakdown viscosity, adhesiveness and
cohesiveness and the lowest content of final viscosity, setback viscosity, maximum time, rigidity and
flexibility (P<0.05). So, it could be claimed that Fereydunkenar is the best region of Tarom Mahali
cultivation in Mazandaran province.

Keywords: Cooking quality, Swelling power, Solubility, Rheological properties, Textural properties

* Corresponding Author E-Mail Address: r.farahmandfar@sanru.ac.ir

\va



