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(Day) ftem (RF 0's) RECOs

Water (96 ) 13.57+0.12 13.03+0.06

. Protein (96 ) 7.03+0.12 7.00+0.10

Amylose (%) 19.57+0.12 19.57+0.06

Taste value 73.33+2.08 74.00+0.00

Water (95 ) 13.50+0.00 13.37+0.06

Protein (% ) 7.00£0.10 7.10+0.17

v Amylose (%) 19.33+0.12 19.43+0.06

Taste value 74.00+2.65 74.67+1.53

Water (% ) 13.43+0.06 13.33+0.06

Protein (%) 7.03+0.06 7.10+0.17

o Amylose (%) 19.57+0.15 19.57+0.12

Taste value 74.67+0.58 75.00+£1.73

90 Water (96 ) 13.4040.10 13.4740.06

Protein (94 ) 7.40%0.10 7.3010.00




Amylose (9% ) 19.6310.15 19.60£0.10

Taste value 71.33%£1.53 71.33%1.15
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