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Cooking quality of sake rice
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Sake rice is a type of rice suitable for brewing Japanese sake (rice wine).
Varieties and production areas are officially designated by the Ministry of Agriculture, Forestry
and Fisheries (MAFF) of Japan. This study aimed to identify a new type of table-rice that was
texturally different from conventional varieties. Thus, we examined the cooking characteristics of
sake rice. In the present study, the cooking quality of sake rice was compared with that of
table-rice. (1)Sensory texture evaluation showed that cooked sake rice had a good eating quality
that was comparable to table-rice. (2)Cooked sake rice showed unique texture properties (hard,
elastic, and less sticky) that were not found in table-rice. From the above results, the application
of the unique texture of sake rice in cooking is expected in the future.
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