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XIV. Cooking characteristics - Organoleptic test

Sensory Evalua hon

Take 5g rice sample in a big test tube
Add 13-14 ml water and soak it for 10 minutes
Cook in water bath for 15-16 minutes

Transfer it into a Petri dish, Score as per panel test proforma

/ Taste panel evaluation scale for sensory assessment of cooked milled rice:
Name

Date:
Checks:

Please give the numerical rating (Scores) for each characteristics as given below:

Sample No

°

Characteristics

APPEARANCE

White

Creamish white/brown

Red Streaks

White with brown streaks

White with black streaks

COHESIVENESS

Well Separated

Partially Separated

Shghtly sticky

Moderately sticky

Sl o B S R0 -0 Bl B P B ) B )

| Very Sticky

TENDERNESS ON TOUCHING

Soft

Moderately soft

Moderately hard

bl Ll o B D o)

Hard

Very sofi

TENDERNESS ON CHEWING

Soft

Moderately soft

Moderately hard

Hard

Very solt

TASTE

—

Good

| Tastelecs

L

E
s
3
3
2
1

| Upestvoble

Directorate of Rice Research, Rajendranagar, Hyderabad - 500 030



Sample No

S. | Characteristics ]
No

. | AROMA

§ | Strong

4 | Op

3 | Mid

2 | Other than B 1

1 No scent

G. | ELONGATION

2 1

4 | Excellent

3 | Good

2 | Moderate

| None

H. | OVERALL ACCEPTABILITY
G

4 | Excellent

3 | Good

2 | Acceptable

1 | Undesirable

RECOMMENDATION: Please indicate which culture(s) according to you could be rated as

desirable in order of merit.

Dicctorats of Kice Research, Rapendranagar. Hyderabad - 500 030

(Signature)




