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Therelationship between mechanical properties (hardnessindex), grainsof rice with the some
quality characteristics

Abstract

In this study the mechanical properties of hardness and quality of ten varieties, including Hassan Saraei mutant,
Hassani, Dorudzan, Sazandegi, Shafag, Kadus, Keras Domsiah, District 24, District 4 and G28 were investigated.
Mechanical characteristics including the hardness index and characteristics of quality including the determination
amylose content, water absorption, cooking time and percentage of solid material loss were investigated. Comparison of
the mean showed that varieties of Kadus and Shafaq had the highest and lowest amount of hardness and amylose
content, respectively. The relationship between the amylose content and grain hardness index showed a highest
correlation coefficient. Also, results showed that the hardness with increasing amylose content and loss of solid material
and also with reducing water absorption and cooking time was increased.

K eywords: amylose content, grain hardness index, cooking time .



