
*1 *2 *2 *2 *3   

Distribution of Amylopectin Chain Length in White Rice Grains  
and their Sensory Characteristics 
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    For seven cultivars, such as Kirara397, Yumepirika, Hitomebore, Koshihikari, Hinohikari, 
Ichihomare and Shinnosuke, the distribution of amylopectin chain-length in the white rice 
grains was measured using high performance anion exchange chromatography with a pulsed 
amperometric detector. The different distribution profiles were shown among the cultivars. 
Short glycosyl chains increased by cooking rice grains, indicating hydrolysis of glycosyl chains 
in amylopectin molecules. Sensory characteristics for cooked rice of the seven cultivars were 
evaluated by a series of analytical equipment and a sensory test. It seemed that the amount of 
short glycosyl chains in amylopectin contributed to the stickiness of cooked rice grains.  
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