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IINTRODUCTION 1

Alot of factors are going to be considerer in the evaluati S I between producers, people of the rice industry and
consuming interest.

This paper shows the determination of physicals, ni ri je in Uruguay.

The following quality traits were determined: =y -

COOKINGRAITS

PHYSICALS TRAITS

Grain dimmension: Gelatinization time

Length latinization temperature

Width w er absorption during cooking
Area o

Volume

Weight of 1000 grains

Roundness

MATERIALS

Methods:
The following
physicals and

6670 0,720 6,660 0,680
2,062

Molsture (3/100 g)

Total fat (g/100g) dry basic
0248 2272 0241 2092 0244 2316 0246 roten (§100g) (-5.95)

3235 3,002 3,005 2876
10960 1830 11,990 1,98 10,940 4,380 12490 1910

15510 4,170 15890 4380 20,160 4570

0,175 0,047 0193 0046 0224 0,053

Varieties L5309 12908
‘Gelatinization temperature.
(based inalialifest) () 70.74
‘Gelatinization temperature.
class Intermediate _Intermedate _Low Low

Weight of 1000 15,850
grains (g)
Broken (g/100g) 19

19,400

Minorthan 70 Minor than 70

07

L5306
‘Amylographic paste
viscosity |
Peak
At95:C
Cooked 20 minutes at 95°C
Cooled to 50°C




