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Abstract

Rice and rice flour were stored at 13°C, room temperature(17-28°C) and 38°C for six months and
the changes in physicochemical and organoleptic qualities were investigated to determine the
preservability. Fat acidity increased rapidly up to 60 days at room temperature and 45 days at
38°C and thereafter it increased slowly. At 13°C, it increased constantly and slowly throughout the
storage. In the changes of Hunter's color for the rice and rice flour, L-value was decreased, but
A E-Value was increased. In amylograph properties, initial pasting tempearture, maximum
viscosity and breakdown were all increased. Quality of stored rice was a little superior to rice

flour, but there were not significantly different among them.
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Taoble 1. Change of temperature in sotroge room*

Storage period 1 2 3 4 5 6
{month) {(May) (JunelJuly)Aug.)}Sept.XOct.)

Average temp. 17.8 21,7 23.8 28.2 26.7 22.2

(°C)

* : Room temperature treatment
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Table 2. Proximate composition of milled ricelrice flour)

Moisture 13.1
Protein 8.4
Fat 0.9
Carbohydrate 76.9
Ash Q.7
Amylose 23.7
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Fig. 1. Changes of fat acidity during storage.{white, rice
flour; black, ricel.
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Fig. 2. Changes of initial pasting temperature during
storage.lwhite, rice flour; black, rice).
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Fig. 3. Chaonges of maximum viscosity during storage.
twhite, rice flour; black, ricel.
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Fig. 4. Chonges of breakdown during storage.iwhite,
rice flour; black, ricel.

5o} §AHH YAl ALY otUTeLs HYAE
YTz A¥e) FHYE FANA DL $EH AP
4] A% Astoll sl WAY Fhobrd HYE o) @

4 % W AR Y A4 vz 501

YT A4E AEetd G4 BN SHEE FLAZ
#ak opizt A% 4ol olfel Welo] HAE Hria 8
A,

Meyo| ws}

Aapze) 4 W 47hEe] Ade WaE $UT U4
271 (60 mesh)) 7H% el AAE o g4 33,
sl A 7he Table 35 A, Bold Bt uhsh o)
Muol Wske A4 W T8 B vEE FGE e
WSich =, A% s17ko) Hakeel st L (44 E)L
4% depda 920 AE e 27HE dehigic 4
3 4715e) A% gelol ®e LW AE gt HAZe
2 4% 397t o7 H& WEES NoltH ok
B Az A e 5] o o 79 Ab4ote) 4% B
Hol 74 B 2)We) 4bsh} Maillard 89 29 w3
Sol Bojsha) st AAR AT BolA ¥ o 4e
A3 13C A4l vlsh 38C AT BAE 2
HEHEL depligienl ok LR $855 WHeo) ¥
b Agsg e ¢+

TEAUA
A% 7\zbo] e 4 W Ao Se) A5 B 24

Table 3. Changes of Hunter's color values during storage

Storage period (month)

0 1 2 3 4 5 6
Grain 84.5 84.5 8.1 84.0 83.8 83.7 83.6
L Flour 84.5 84.5 84.1 84.0 83.9 83.6 83.6
13°C Grain 6.13 6.13 6.17 6.17 6.19 6.22 6.27
*
A€ Flour 6.13 6.14 6.20 6.23 6.23 6.29 6.34
Grain 84.5 84.2 84.0 83.3 83.3 82.1 82.2
L
Flour 84.5 8.1 84.1 83.4 82.3 82.2 81.8
Room
tomp.  BE Grain 6.13 6.15 6.19 6.24 6.24 6.29 6.31
Flour 6.13 6.15 6.21 6.24 6.27 6.29 6.38
. Grain 84.5 836 83.4 83.2 82.9 82.1 81.8
Flour 84.5 83.2 82.8 82.1 82.3 81.9 81.0
3g°Cc
Grain 6.13 6.24 6.29 6.34 6.37 6.41 6.46
bE Flour 6.13 6.30 6.31 6.35 6.37 6.44 6.51

* : AE= \/(89.2 -L2+10.921-al*+10.78-b)*
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Table 4. Panel scores® for soup with dough flakes

WAL - 2R BB AES
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prepared from rice and rice flour during storoge

Storage period {month)

Characteristics tStoragt(acc Product
emp. {*C) 0 1 2 3 4 5
13°C A% 5.0 4.9 4.9 4.9 4.9 4.9
¢! 5.0 4.9 4.8 4.8 4.8 4.8
Color Room A 5.0 4.7 4.5 4.0 3.8 3.8
temp. 8 5.0 4.7 4.5 4.0 3.9 3.9
2g°C A 5.0 4.4 4.2 3.9 3.6 3.6
B 5. 4.0 4.2 3.8 3.8 3.5
13°C A 4.8 4.8 4.6 4.2 4.0 4.0
B 1.8 4.8 4.6 4.3 3.9 3.9
Off-flavor Room A 4.8 4.2 4.0 3.8 3.4 3.2
temp. B 4.8 4.2 3.9 3.9 3.5 3.2
A 4.8 3.1 29 2.6 2.5 23
38°C 8 4.8 3.0 2.8 2.6 2.5 2.3
13°C A 4.2 4.2 4.2 4.1 3.9 3.9
B 4.2 4.2 4.2 4.1 3.9 3.8
Texture Room A 4.2 4.2 3.9 3.7 3.6 3.5
temp. B 4.2 4.1 3.9 3.7 3.6 3.5
A 4.2 4.0 3.6 3.4 3.2 3.1
38°
87c B 4.2 4.0 3.6 3.3 3.2 3.1
A 4.6 4.6 4.6 4.5 4.3 4.3
13°C
8 4.6 4.6 4.5 4.3 4.3 4.2
Overall Room A 4.6° 4.4° 4.0° 3.7 3P 3.2°
temp. B 2.6° a.3? 3.9° 3.7° 340 3.0%
A a b b bC cd cd
aCCeptanced) 38°C 4.6a 3.2b Z.BC 2.8C 2.5C 2.5c
B 4.6 3.2 2.7 2.6 2.6 2,5

al 5.0, Excellent; 4.0, Good; 3.0, Acceptable; 2.0; Poor; 1.0, Very poor
same letter in the same row differ significontly from one
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