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26 2003
1 ( 15.0 %) :
Table 1 Changes in noigure content of Brown rice % 30
(Initid 15.0 %) %
0, 3 ( 298. 6 %)
5 14.8 14.9 15.0 14.8 8.8 Table 3 Water-uptake ratio of cooked rice of
20 14.3 14.4 14.3 14.2 10.3 milled rice % (Initid 298. 6 %) %
14.2 14.4 14.3 14.6 13.9 0,
EL 12.6 2.1 13.6 4.9 8.1 5 312.2 318.0 314.4 315.0 316.1
20 312.6 314.4  317.5 311.3 318.5
3.1.2 316.8 349 321 319.1 300.1
2 30 326.6 326.7 325.2 323.4 325.8
2 y L] 1
; , 4 ( 37.5)
Table 4 Banded volume of cooked rice of
(60 4 )
30 milled rice e (Initid 37.5) ot
4 , 0
: (5 ) 5 38.9 41.9 40.8 41.2 2.1
20 41.5 40.6 41.5 41.5 41.2
(20 ) ,
43.2 2.3 44.0 41.2 43.1
’ (30 ) 30 44.1 46.2 4.7 43.8 45.9
: ( )
2 ( 91 %) ( 10m my )
Table 2 Germination rate of Brown rice % (Initid 91 %) % 56 ( ) 5
0 30
5 89.5 81.5 87.5 88.0 78.0
20 79.0 79.5 83.5 78.0 75.0 4
80.5 76.5 79.5 84.5 73.0 ! !
30 16.5 28.5 39.5 40.5 56.0 J
3.1.3 ’ Table 5 L'htt( f’act o resdud o
e ight trangarency factor of red
KOH/ 10 nL
1 ( mg ) liquid of cooked rice (Initid 0. 090)
1 mz
' 5 0.0%4 0.098 0.100 0.097 0.121
’ 20 0.105 0.102 0.119 0.092 0.130
. 4 0.120 0.102 0.122 0.105 0.129
30 30 0.145 0.152  0.138 0.143 0.163
2% }
2 b 6 mg/ 10 nL ( 39)
5 F Table 6 Totd lid content in reddud liquid of
0 cooked rice (Initia 39) mg- (10 mL) **
QO
5 -
| \ | . | 5 43 49 51 2 52
WEME 5C 20T ®# 0T 2 - 4 0 40 49
49 46 52 43 44
—o— ¥ EREN W 1T ~—&— CO, #A 20 44 4 46 45 48
—— BEEH —— S A
1 ( mgkOH/ 10nmL ) 3.3
Fg.1 Changesinfa acidity dorage Az ( )
conditions (mgkOH/ 10 ) ) 7 7
3.2 30
3 4 ’ 1 (
) 30 ) .00,
1 ] 1] 5 30

© 1995-2005 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



7 Al 10.95) 2) ( ),
Table 7 Hardness A; of rice (Initid 10.95) :
0, 4
5 11.19 11.42 11.14 11.15 15.99 3) ,30 ,
20 11.44 11.25  11.69 11.83 12.19
10.86 12.44  11.10 12.87 11.64 4) 0,
30 13.18 13.41  12.39 12.78 15.59 4 '
As ( ,
, ) 8 8 [ ]
@, 3 [1] . [R].
30 , 1972 27:1 8.
, 5 (2] : [R].
30 , , ,1972 ,28:10 18.
[3] Mitsuda H, Kawa F, Yamamoto A. Food Techrology , 1972 ,26
8 As( 0.92) 28.
Table 8 (ohesiveness As of cooked rice (Iritid 0.92) [4] : 7
[J]. 26 1 ,1979:179
e 185.
5 0.93 0.97 1.03 0.98 0.55 [5] o [3].
20 0.91 0.93 0.92 0.92 0.97 2001.1:10 13.
0.91 1.03 0.89 0.9 0.87 6] o [9].

30 0.81 0.83 0.69 0.89 0.52

2001,22(2) :31  34.
(7]

;o [J1.
4 2000 ,25(4) :34 35.

[8] . [3]. 1988 171 175.
S [9] o
5 [3]. 2000( ) ,16:87 89.
5 20 30 4 6 [10] . 1971 24:212 218,
20 , : [11] ..
1) , [3]. 11997 13(4) 1193 197.

Influnce o sorage conditions on physicochemical

characterigic o brown rice
Bao Qinbing", Tomio ITANP
(1. Department  Food Enginesring, Sichuan Indtitute d Technology, Chengdu
610039, China; 2. Hiorshima Preectural University , Japan)

Abstract : The condition of doring rice is the key factor that irfluences the qudity of brown rice. This sudy shows the changes
of phydoochemical characterigics of rice dored under the five kinds of dored conditions packaged with vacuum with deoxidizer ,
vacuum, Q0O, , air and paper bag wrapped and sedled for gx nonths at the temperatureof 5,20 , 30 and room tenpera
ture. The result shows that the quality degradation of cooked ricein 30  areasis serious and it may irfluence cooked rice qudity
if the brown rice istoo dry in goring, but the difference anong the irfluences of goring quaity of brown rice under the dorage
oondition of vacuum with deoxidizer , vacuum, QO, , sedled gasis ot obvious. This research result provides some references for
rice gorage in production.

Key words: brown rice; dorage; termperature condition; gas condition; physcochemicd characterigic
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