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XPCS Study on Molecular Dynamics in Cooked Rice
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Fig.1 XPCS results for rice after cooking (0 min). (a) correlation function results and (b)

relaxation rate at various scattering vector, q.
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Fig.2 Plots of relaxtion rate, /{(g) of Uruchi rice

I'=Kq stored at 5 °C for various elapsed period.
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