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Table 1. Sensory evaluation of thirteen Swaziland panelists for preference and acceptability of four rice products

compared with parboiled rice

Taiwan indica rice Thailand jasmine  South Africa white

Criteria and score TCS 10 Indian basmati rice rice rice
Appearance

Preferable (;_s)* 7 8 10 10

Dislike (_1,.3)y 6 2
Aroma

Preferable (;_j, 6 5 8 7

Dislike (-1--3) 6 3 3 2
Flavor

Preferable (;_3) 5 8 9

Dislike (. 7 4 4 3
Cohesiveness

Preferable (;_3) 9 10 9 5

Dislike (.3 2 2 4
Hardiness

Preferable (;_3) 1 4 4

Dislike (-1=-3) 10 8 7 3
Overall

Preferable (;_3) 7 9 11

Dislike (-1--3) 4 3 3 1

* Each number represents sum of preferable panelists.
¥ Each number represents sum of dislike panelists.

%< 2. LA Kruskal-Wallis Test 3785438 H 2 #3347

Table 2. Analysis of data of sensory evaluation of rice products by the method of Kruskal-Wallis Test

Kruskal-Wallis Test

Test criteria Chi-square value Degree of freedom P value
Appearance 2.81 3 0.42
Aroma 0.69 3 0.88
Flavor 1.12 3 0.77
Cohesiveness 4.54 3 0.21
Hardiness 4.38 3 0.22
Overall 1.89 3 0.59
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RESECRPK ~ /NS~ TR ARSE 183,000t
il R AL 71% » HoA RS 23,000 t -
LUK R A E R R 4000-6000 kg ZHECH:

] 3. AT BN 5 MBI i i B R R AR
Table 3. Acceptability and shopping priority of Swaziland panelists to five rice samples *

AR o S B REOK T B R SR AR AT AE
3812-5719 ha - 1fiy [ iy S/ R R 55 2R 6 {45
80 ha - B T/KFEHI R REEEA BiaTH -

Rice sample First choice

Second choice

Taiwan indica rice TCS 10 1 2
Indian basmati rice 4
Thailand jasmine rice 1 3
South Africa white rice 5 4
Parboiled rice 4 0
Total 13 13
 There are 13 Swaziland panelists in this study.
Appearance Aroma

U

Flavor

L1

Cohesiveness

Hil

No. of panelists

it

Overall

[T

Hardiness

[1[]

il

A M1 ]
S -2 10

3

]

3

il

Preference (South Africa white rice vs. parboiled rice)

0 1 2 1 2

1. FEFEEORBTHEOR S ShRPIE H L ST R LR -

Fig. 1. Preference of the 13 Swaziland panelists to South Africa white rice and parboiled rice.
preferable to South Africa white rice. Preference -3—-1 is dislike for South Africa white rice.
the same as parboiled rice.)

(Preference 1-3 is
Preference 0 meant
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3 2 A

0 1 2 3

Preference (Taiwan indica rice TCS 10 vs. parboiled rice)

2. GEPRG TR 10 SRETHAOR S SAE H 2 Shr A L -

Fig. 2. Preference of the 13 Swaziland panelists to Taiwan indica rice, var. TCS 10 and parboiled rice.

1-3 is preferable to Taiwan indica rice. Preference -3—-1 is dislike for Taiwan indica rice.

same as parboiled rice.)

£ 4. AGAER S 2 S EL I Bl o s (R A B L

Table 4. Physicochemical properties of the five rice samples and market price in Swaziland

SR DI EERA

Rice sample Protein content Amylose content Degree of whiteness Price *
Taiwan indica rice TCS 10 8.1% 18.8% 36.3% —

Indian basmati rice 9.0% 18.7% 41.0% E 30/kg
Thailand jasmine rice 7.1% 19.1% 40.2% E 26/kg
South Africa white rice 7.1% 19.1% 42.6% E 14/kg
Parboiled rice 6.8% 19.8% 24.3% E 10/kg

* Survey of market price of rice was conducted in Swaziland on September 17, 2009.

(Preference
Preference 0 means the
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TEAREEAL - Sl DA EGERRE R R D 5 F IR A
AR - A ABIRLE » 3t iR 15 e
THEZFTILL 3 FEFT R IR » R AR R R
Tt - T AL AR T (0.5 ha - Bl
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Sensory Evaluation for Preference and Acceptability of the Taiwan

Indica Rice var. TCS 10 in the Kingdom of Swaziland'
Dong-Hong Wu?, Chun-Fu Wang?, and Ming-Hsing Lai**

Abstract

Wu, D. H,, C. F. Wang, and M. H. Lai. 2011. Sensory evaluation for peference and acceptability of the Taiwan indica
rice var. TCS 10 in the Kingdom of Swaziland. J. Taiwan Agric. Res. 60:11-20.

People of Swaziland prefer eating dry and loose parboiled rice. The Taiwan indica rice var. Taichung
Sen TCS 10 produced in Taiwan has high cooking quality (sticky, soft and tender), but it remains
unpopular in the market place of Swaziland. The objective of the study was to conduct a sensory
evaluation to determine level of preference and acceptability to the Taiwan indica rice var. TCS 10 in
Swaziland. Thirteen agricultural specialists from the organization of World Vision Swazi were invited
to serve as panelists for assessing the Taiwan indica rice var. TCS 10 using the method of “Rice Sensory
Evaluation Proposal” developed by Council of Agriculture, Taiwan. The five rice samples used in this
study were Taiwan indica rice (var. TCS 10), Indian rice variety, Thailand rice variety, South Africa
white rice varity (less popular rice in Swaziland) and parboiled rice (the most popular rice in Swaziland).
Each cooked rice sample was evaluated for appearance, aroma, flavor, cohesiveness, hardiness and
overall appraisal compared with parboiled rice. No significant difference (P > 0.05) was found among
panelists evaluated on level of preference and acceptance to Taiwan indica rice var. TCS 10, Indian rice,
Thailand rice, South Africa white rice. However, about half of the panelists showed an overall
perference to the Taiwan indica rice var. TCS 10. This finding suggests that the Taiwan indica rice (var.
TCS 10) may be of market potential in the Kingdom of Swaziland and, thus, conducting a further market
trial on sales of small packages (2 kg/bag) of Taiwan indica rice var. TCS 10 in Swaziland is warranted.

Key words: Oryza sativa, Sensory evaluation, Taiwanese rice, Indica rice, Marketing strategy.
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