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The Effect of Low Temperature Storage on the Brown Rice

Jae-Hyun Kim'", Jong-Rok Son’, Kee-Jong Kim’, Jung-1l Lee’, and Je-Kyu Kim®
'Honam Agricultural Research Institute, NICS
*National Institute of Crop Science
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Paddy rice Brown rice Milled rice

Weight index 100 141 144
Volume index 100 71 70

Fig 1. Storage capacity according to rice processing type

Table 1. Changes of rice quality according to storage type

Paddy rice Brown rice Milled rice
Before
Items Room Room Room
storage Low temp. Low temp. Low temp.
temp. temp. temp.
Germination
98.3 72 88 - - - -
(%)
Fatty acid ratio
4.38 19.15 14.15 20.55 15.7 21.35 18.4
(KOH mg/100g)
Reducing sugar(%) 0.25 0.53 047 0.55 0.5 0.71 0.62

* All items were evaluated at 12month after storage
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Fig 2. Change of temperature during the storage Fig 3. Change of germination percentage during

storage
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