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Fig.1 Procedure of preparation of microscopic specimen of cooked grain
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Fig.2 The microscopic measurement of thickness
of the adherent layer of cooked rice grain
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Fig.3 Surface of cooked rice grain
Water addition ratio to rice:1.5
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Fig.4 Surface of cooked rice grain
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Fig.5 Surface of raw rice grain ( X 40)

Fig. rf f cooked ri in (X2
(NAKATE-SHIN-SENBON) ig6  Surface of cooked rice grain ( 5)

Water addition ratio to rice : 1.3
(NAKATE-SHIN-SENBON)

Tip

Dorsal
side

Dorsal Ventral
side side

Ventral
side

15ky 2mm

op@6  15kV  Znm

Tmim
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Water addition ratio to rice : 1.7
Fig.7 Surface of cooked rice grain ( X 25) (NAKATE-SHIN-SENBON)
Water addition ratio to rice : 1.5
(NAKATE-SHIN-SENBON)
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Fig.9 Cross section of raw rice gain ( X 40)
(NAKATE-SHIN-SENBON)

Fig.11 Cross section of cooked rice gain ( X 40)
Water addition ratio to rice : 1.5
(NAKATE-SHIN-SENBON)
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Fig.10 Cross section of cooked rice gain ( X 40)
Water addition ratio to rice : 1.3
(NAKATE-SHIN-SENBON)
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Fig.12 Cross section of cooked rice gain ( X 40)
Water addition ratio to rice : 1.7
(NAKATE-SHIN-SENBON)

BNEEOEIZRLTHED., ML DR
Ez&o7ebDEFEFTRLE, TNLD. UK
HE 1.3 ORI TIIRMA & JE OJE S D24 14 170p
mMETOHMIZH D, EX DFHE 50 ~ 100p m
Thole THUTH LT MkE 1.5 & 1.7 DK
D EEOE S 13 200 ~ 300p m £ T O #i
FICAMLTH O, FEMEITIAKE 1.5 DA 100
wmaiss, kL 1.7 o5E1E 1bp maitg &,
KEDHETICONMERBORESI DL TV T &
MTITTDDAMS BRI N, IRBKREKIER
M EEORES OEHHEDIXSDEIE, Mk 15
MROB/NEL. LT DRRBKEN >, KL
17 Tlid, &2 TOMMTHEM O MR 5N, [
BICEBHON TR DN I EMR I N,
Z DFEFRIIATHED Fig.12 @ SEM 12 X B B R &
HEHTHHDOTH- 72,

I SITHEALIC BT B IC O KK I O IR RE
%R L7z X (broken) OFEIGON-HMEIL, KA
13D&EE17%.15DEE26%. 1.7 DEE 42% &,
KL DRI & & B ITHARE T Y% < 78 S )2
B 5Nz, FIZEAHITRS &R G 5)
IZBWTHRHENSE W DNV TH - 7=,



Table 1 Thickness of the adherent layer of cooked rice grain (NAKATE-SHIN-SENBON)
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Fig.13 Adherent layer and damage of cooked rice grain surface
Water addition ratiotorice : 1. 13 , 2.15 , 3. 1.7
(NAKATE-SHIN-SENBON)
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