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Palatability and Physicochemical Properties of a New Paddy Rice Cultivar ‘YUMETSUKUSHT .
Ogata Takefumi, Sumrvosmi Tsuyoshi, Marsue Yuji and Hamacmr Yuji (Fukuoka Agric. Res. Cent.,
Chikushino, Fukuoka 818, Japan) Bull. Fukuoka Agric. Res. Cent. 14 : 11-13 (1995)

Palatability and Physicochemical properties of a New Recommended an Extremely-early-maturing
Paddy Rice Cultivar ‘YUMETSUKUSHI developed by Fukuoka Agricultural Research Center was studies.
Physicochemical properties of ‘YUMETSUKUSHI' was good as as ‘KOSHIHIKARI'. Under the abnormal
weather condition, it did not influence palatability and physicochemical properties for ‘YUMETSUKUSHI'.
Thefore it was concluded that ‘YUMETSUKUSHI was the cultivar with high and stable palatability in any
growth environment. After cooking of rice, degree of palatability deterioration of ‘YUMETSUKUSHI' was
relatively low. Degree of palatability deterioration of ‘YUMETSUKUSHI' was relatively low in rice stored
at room temperature (from Octorber of 1993 to July of 1994). Therefore, it was concluded that
‘YUMETSUKUSHI was the cultivar with a relatively high palatability for stored rice and after cooking of
rice.
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