BKG a LR E O TKR O BF 119

(FFE/ — )
KA a bk 2 RO 2 Tk o B R

Development of processing rice using partially cooked rice
(Kosuibun a kamai)
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Abstract

Partially cooked rice (Kosuibun a kamai) is more convenient, because it is served
after brief cooking without pretreatments such as soaking and washing. To study the
possibility of new processing rice, we measured the content of moisture, protein and
potassium in rice which soaked in water at 30, 50, 80°C for 5, 10, 30 minutes.
Although the difference was not observed in protein content, moisture content was
increased and potassium content was decreased depending soaking time and temperature.
The potassium content in the rice which soaked in water at 80°C for 30 minutes was
lower 64.7% compared with unprocessed rice.
The present results suggested that possibility of the new processing rice for men

restricted potassium intake using the processing rice taken by Kosuibun a kamai.

MR &K EPHBEE T OBk « BIERERA 0 40, AR & HEk 08 1/3~1/2 & K
BifET &, RUIBRENATRERS C L o, EBMRBOKE LTRSS Th 5, FE S MRk
R 3 KRG WIK B ORI RIMBIC & 0 Wk, GBWENZE U CSai S, kB (FRm s
1) AREICHHETE S EEWHOMITLTER UNRNIIS, 2005) & 7o, MIRRRINELEL
UZe TRYRE K] IHLERE L TSN TV 2 afLRICERTKSARBZ NI EMnD, &
D &S M ALKRARGUNBIEEE T, ZRAZ O ED T [RARG afk] LIPS EERBL
T&7,

Fio, FES I THEMEKS a k] OBEEHEGHNLLTB D UNRJIS, 2005) 5
JHHEKR O FPEZ I S I Uy FEEIC HANELE O FLRARETH 5 2 L bR LTV A (M
5. 2009, D XIHIC [EAKS albk] 1220 Ty ThE TITRBOK R OB & R ER A~ DG
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ATHY, HEOAFHRINEFHEIIED > T b, H A2 OREEMNETEER T O —4H >
&S EIBIEORmWKITEH L,
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Bk s> afbk 10g % 30°C, 50°C, 80°CT. 40mL ®o/KicZzhZh 5, 10, 305 MR Lz, =
D 1mm A v ¥ 2 OHE O TEIES &R0 L 72,

2. KFIFEDHE
B HTE S0 i:201-3- UEUERKR O 7Kk 53 T135°CRzEEE | (EIBLT. 200780 128t » THMTEAT » 72,
EER 2 g 2135°CT 3Rz Ly 7 v 7 — 7 — P THUBERIEFE L. R X k% %25
th U7z BlRI3 28 TITV, 2O FEfEAE KGR E LT,
K453% (w/w) = (a—b)/ax100
a W OBIAESR (9. b WREROMAER(g)

3. 9UNVEESEBDHE

PERREES W A RER A E R — TR 9. My v 7B (WORIFZES, 199680 D43 H7 F7 ik
B THMTEAT » 120

UK A 135°C, 3 MRSz UBUA #I I Uc, ByRealB#y 0.6 g K5 FE L. AR 10mL &
X ORI (BFRS © BB/ U At 2Ly =1:89:0D) ¥ 1gZMA T, MEITIZDEF
T2 Bl 2 FLIINB U7z MR THRIBEI L, A% 100mL & U7z,

Z 0 10mL 2B HEAREBICE D, ZHHIT N/ Hifg 10mL 5 X 75 v 2 1 v 7 fgR#k
(AFNLy F02g RUAF LY TIV—0.1g %27V a—)b200mL IZER) % 2~3 AN TH
HIE TP U Tty 2R O BRI SR BIRIKERAL - b ) 7 ZIRIE A TR VA U k&
L. IKFESQHEE LT,

1 onI I A N/50 KBRILF b U Y LK CREICE 2 T THE L. 7 V7 BaRERD
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ABK A 135°C T 3 WRRIEAE U BOA B b U7co MWkt 0.5 ¢ 24 FE L. 1 N HCI 50mL %
A RS 20 BeflEFERIH L. A L7, R&AIO 10mL 28T, €0 Shic A%V
RO RtY — < VIR TWRORRERE Z2-2000, HYNA 77/ av—X) kb A )L
BREWE U, MR 2HETITO, ZOFHEflE 7Y 7 LG E Ui,

R
1. kaEE

B QK G REIER R EZE IR U,

RO AR B LU EIKG a kO KGERITZTNZN 13.0%., 33.6%Tdh - 72, LA
MEMTOKSGEREF. 30°CITH T2 5, 10, 304HZIICB L TENEN 46.8%, 47.1%. 48.2%
SRR RN PRSI 3 2RI H - 72,

WREIC 50°CICHB N TIRZNENORIEIFMICE T 50.3%, 50.7%. 60.0%. 80°CiZi T 58.0
% 63.2% 66.5% &IZIERFRICPEV K EREAEEM U, Ho. RIERENEWIE EKGERNE
{72 BN H - 72,

K1 MTALBEKS afROKGEE (%)

. =K a bk (RiERM)
meEk N7 109 30%
ROLE | 130 33.6
2 30°C 46.8 471 48.2
Eﬂ 50°C 50.3 50.7 60.0
B goc 58.0 63.2 66.5

2. SUNRIEELUNUDLEE

BRI ER Y700y VNV EEREK 21, ) U LEREKIITRLT,

5 UNRIEERIZOOTIE, R ORAKT613g/100g L@ DD, FKS afbk
TERMM B X OB LA EEIC BN TH 5.9 g/100 g it TH D ARITER R SNEH - 12,

#2. MIWHEKS aROEERYSID DY 7R (g/100 )

» BKS a bk (GRIERR)
mE* a0 s 108 0%
KLE | 613 5.95
2 30°C 5.80 5.88 5.93
?% 50°C 5.85 5.90 5.92
E g0 5.88 5.92 5.92
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—Ji VY AERIRMBOKE AR T 64.8 mg/100 g Fi/KS a LK T 23.5mg/100 g T
HBOITH Ly 5. 10, 3043 HOREM LIcH 0T 0 CRBTIRZhEh 20.4, 19.8, 18.1, 50
CHELTIZ 19.61 18.2, 16.0. 80CHLEL T 18.6, 168, 15.2mg/100g &, FikHHOEE B
FORED EFITHEO A Y T LGRNEDT B C EoER S

£3. MLLEEKSG a (CROEER 0D A7) 7 A58 (mg/100 g)

BKS o bk (GRiERH)
mEk o8 s 104 30%
KT | 648 23.5
& 30%C 20.4 19.8 18.1
g 50°C 19.6 18.2 16.0
B goc 18.6 16.8 15.2
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AR, RORORILIC X 2 /5B R OB & 78 - T B SRR, RIS B 2 D L
T3 (EHKE, 2008 ##E. 201D, D, EIEBHER T % B & Urcksrertatm
KM PE A B SR U 72 LR B & OFEIFZOKTS &0 Hite ISBEREZ 5 U 7o i LR D 2 P B 34~
B UIER AR L T0 5,

MK a AR 3FHBLBIE T OPEK « RIS 0 20 B & 9Ek D 1/3~1/2 &K
IR s C =M ENIINIRTH A2 2 Eh o, REETO S 5712 2 N LA X 5 ks D%
a5 2 Sk D, EEEEE T2 BRI & Ui 1ok~ o a2 Bt U7,

ZOFER, KRB O AK & BKS a (R ALEER 720 THIKT 2 &, & 0V BHERICK
IR ONBLL AK 1 6.13g/100 gy MK afbk 1595¢/100g) DD, Kook
I GRS Ak 13.0%. Mk a bk 33.6%) L. AU T LAGERIEKDY FFAXK : 64.8
mg/100 g« EKS a bk 1 23.5mg/100g) LT, ZThiFmEKsy afbREEmaic ko, K
FEROMMB LIOA ) T LY RA NI EEZL SN,

Fo, BKS afbRiIZOWT, BRI OB X A ERM DO 5 LN HERICEITRS
NEM-Teb DD, RIEREIOE S B LORBEED LIk GaSREHmU. 7 ) 7 48
BNBYT 5 ENHERSNI, 7)Y LAERICOVTIRRLE O EKS a bk T 23.5mg/
100 g b AROIED - 72 80°C. 304HRIEMILTIZ 15.2mg/100g & ThHE LT 5 &,
80°C. 30 /M EMEIZ K D A ) & LE &I 64.7%1THD LT,

AV LFKEETHO, BERICBI 220 T LHBEIZENTA Y 7 LAEZSEICELE
FHEIKIZES LD, FHTLUThORMT 2 ETHY ¥ LAHINARIRT 22 8T 5,
ZOMBRRKIZE SFTHREMMBEOH PP ENFE S KX 5T XD bATLHMBHRNT
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BB, KEBRITBOT RO MBIN DS 5 2 EifER SN,

ANLBHFIRELS S22 BUEBEMKE (CKD) . BHEMICEBEESMET LT 2 REETE
THLOBEET, TORER, mg2h, MK, W THREOMFEENY S —RICEAKD
FAENEE -], [@GF R GREMAMERE) <60 mL/min/1.73m?), (D, @D WFhh, £z
EHTs 3 AL ERiE T 5] SEES N TS (HABMIR Y2, 2009), HABMIR¥2IC
FNEFHROKRAAMNITE T2 CKDBRELKZ 1,330 HA LRI SN, HenEHERE bS5 %,
CKDTRF—=YMEL EBEEOKTET v F=Yv 220U, MiEA7 Y 7 L4 (K) s L5
T 5, @KIMAEIAEIRIC L 22D FKR &2 5720, GF RA59 mL/min/1.73 m2 YU F & 72
BAT—=V3~5TRANY Y LOBINGFIRAEITOEINEEZ B, [HAAOEFHHIENE
USES7 A 2010) 1 12k 2 —fRA DA ) 7 LEINEER Sk 5 &, ZORIREEF 1 B
720 1,000 mg~1,500 mg T& %,

KECPED 1150 g Y h oI wE/EBIUA ) Y AGREEK4ITRLT,

KKK L H7c DAY 7 LGRIEIHN 43 mg TH 50T L, Bk a bk 80°C, 30 4
REEATR 1Y% 10mg &85, KROEHPRESIC L VLT AAENEGH B EEL
SNBM, 3N DITHRET S &, R TIIH 130 mg TH A, 80°C, 30 4MLELK T 30
mg &0, 1HY720H100mg OH Y v LA%EHIRTE %, Lk 80°C, 30 /LB E &
ABIEICED CKD BEILB I 27 ) 7 ARIREDOR 1 &% 7 v b TE 2N RE SN,

24 REPED—E (150g) H7cDoIvERBIOAY Y LGE

:i)gaié 68 68 (88"%)
*gff% 150 150
A Z@)ﬁ“i 431 13

*1 o AARRAAENERSY# 20108
*2 WKy aftkE LTOEE

—H TRIVF—EREEFATOCKDZF =BT [HAAD AFHHIHAAE | (¥ L
T A7, RKMEPIRE (20~25%) o MRV F— 2T 2 0ENH O, EAM
B TARABLS B 0 AE S THIERNE MO S, RUFE TR LM% O TASBSAGRE
JSE L THIBON, TABRARRIZEMANEN EMERSNNME T3V F—HIUEEZDOE &
Y LHIBR A R &3 B BB ko a e AR S N B

S%IFETEEER T BB I AN, ®KRS a (RO LRI X 5o s G ioZ b, #
& UTOBIGERGE Uy Bl ko TE%E Bigd,
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