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The boiling characteristics of the 'lwatteko’

SEKIMURA Teruyoshi TOYAMA Ryo and TEZUKA Toshiyuki

Therecommendedvariety of ricewasnamedthe 'Iwatteko' in Iwate Prefecture2001.
That has cold and disease resistance, high-yielding ability and better tastes. ‘lwatteko’
was cooked with home-use and business-use rice cooker, and was compared of the taste
value and physical property with previously developed species 'Koshihikari', 'Hitomebore',
'‘Akitakomachi' and 'Kakehashi'. As a result, the increase volume of cooking by home-use
occurredlike 'Hitomebore' following after 'Koshihikari'. The tastevalueof the cooking day
and the next day was better than 'Akitakomachi'. The increase volume of cooking by
business-use wasgoodlike 'Koshihikari'. Also, as for the physical property,the cooking day
and nextdayweresimilarof 'Koshihikari'.
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