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Palatability and Suitability for Blending of Low-Amylose Rice of Seven Cultivars Yuji MATSUE, Hirokazu SATO and Takefumi 

OGATA (Fukuoka Agr. Res. Cent., Chikushino, Fukuoka 818-8549, Japan)

Abstract Palatability and suitability for blending of low-amylose rice of seven cultivars were examined. The palatability of 

low-amylose rice varied with the cultivar, and the stability of the palatability for different production years also varied with the 

cultivar. No correlation was found in the palatability of rice between cultivars and production year or cropping season. The 

palatability of the rice with inferior palatability could be improved by blending with low-amylose rice. The palatability was 

improved the most by blending the rice evaluated as inferior in palatability (the base variety) with a low-amylose rice at a 

blending ratio of 50%, but the palatability of the blended rice was still inferior to that of Koshihikari. When the base variety 

was superior in palatability, blending with a low-amylose rice improved the palatability to a level equivalent to that of 

Koshihikari, and the best blending ratio was 25%. The palatability of the blended rice varied with the blending ratio more 

widely than with the cultivar, suggesting that the palatability of the blended rice is more affected by the blending ratio than by 

the genetic background.
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