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Collection and Analysis of Japanese Terms on Texture
of Cooked Rice

Munehiro YOSHIDA, Mio NISHIWAKI,
Yumi YAMADA and Tatsuhiko ANDO

One hundred and ten Japanese terms on texture of cooked rice were collected from 229 young
females (mean age: 20. 2 years). General terms, which were used by many subjects, were rare. Only
7 terms were used by more than 20 subjects; these 7 terms can be regarded as general terms.
Among these 7 terms, two terms, which are antonyms each another, express hardness of
the cooked rice. Two of the 7 terms express unsuitable moisture level in a cooked rice; lack and
excess of moisture, respectively. Three of the 9 terms express suitable stickiness/elasticity/

adhesiveness, fluffiness and temperature, which are made by suitable moisture level.
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