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Fig.1 Changes in moisture content during rice storage
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Fig.2 Changes in protein content during rice storage
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Fig.3 Changes in mercapto content during rice storage
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Fig.5 Changes in texture properties during rice storage
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The Quality Changes of Rice at Different Storage Conditions
Xi Mengyao', Zhao Qingyu'?, Li Lina’>, Wang Hong?, Wang Chao', Hao Zhihui®, Shen Qun'"
("College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083
2finmailang Food Co., Lid., Xingtai 054001, Hebei
’National Center of Technology Innovation for Medicinal Function of Food, National Food and Strategic Reserves
Administration, Beijing 100193)
Abstract “Yanfeng rice” was stored at different temperatures (15 °C, room temperature, 20-25 °C and 37 °C) for 300 d,

and its physical and chemical indexes, color difference, gelatinization characteristics, texture characteristics and cooking

characteristics were evaluated regularly in order to provide reference for predicting the quality change of rice during stor-

age. The results showed that the quality characteristics of “Yanfeng Rice” changed significantly during storage at different
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temperatures, and the higher the temperature, the more obvious the change trend was. Among them, rice moisture con-
tent, protein content, sulfhydryl content, L", @', adhesion value, pH of rice soup decreased with the extension of stor-
age time, at 37 °C, the indicators decreased by 2.44%, 0.49%, 1.1%, 12.81, 2.84, 0.21 and 1.2, respectively; b",
setback value, gelatinization temperature, water absorption rate, and expansion volume increased, at 37 C, the indicators
increased by 18.69, 349c¢P, 12.2 °C, 152%, and 197%, respectively. In addition, the change trend of other indexes at
different temperatures is different. Under the condition of low temperature storage at 15 °C, the chewiness of “Yanfeng
Rice” increased at first, and then the elasticity did not change significantly, and the peak viscosity decreased and the
recovery increased. However, the peak viscosity and disintegration value of masticatory resilience increased at first and
then decreased at 37 C, and the elasticity showed a downward trend as a whole combined with the correlation between

peak viscosity disintegration value of chewiness and taste value, the taste of “Yanfeng Rice” reached after being stored at

37 °C for 60 d.

Keywords rice; storage; physicochemical; eating quality



