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The relationship between soluble proteins, such as albumins and globulins, and
cooked rice texture
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The relationship between soluble proteins, such as albumins and globulins,
and cooked rice texture was examined. The aged rice textures which was Koshihikari, low-glutelin
rice or low-protein rice revealed that the protein was greatly concerned with the textural change
for storage. Some part of the soluble proteins changed to the insoluble proteins, but the amount of
change was small.
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