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Relationship between Distribution of Amylopectin Chain-length in Cooked Rice Analyzed 
by HPAEC-PAD and Tasting Evaluation 

 Kunimoto TAKATSU*1, Yuki FUKUMOTO*2, Akiko FUJITA*1, Yoshiyuki WATANABE*3,
and Masato NOMURA*4

    The distribution of amylopectin chain-length in cooked rice, whose cultivars were 
Koshihikari, Hitomebore, Hinohikari, Yumepirika and Kirara397, was analyzed by high 
performance anion exchange chromatography with a pulsed amperometric detector. In addition, 
tasting evaluation for cooked rice was carried out by a series of analytical equipment. The 
relationships between the chain-length distribution and the tasting value were examined for 
five rice cultivars. The relative amount of amylopectin chain in Koshihikari rice grains was the 
largest and the stickiness of Koshihikari rice grainswas the highest. It was indicated that the 
chain-length distribution would affect stickiness and firmness of cooked rice. 

       Keywords: Amylopectin, Chain-length Distribution, Cooked Rice,  
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