KOREAN J. POSTHARVEST SCI. TECHNOL.
Vol 6. No. 3, pp.281~285 (1999)

J

oI BaIAE TS 012F 20| & xje) HE

Storage of Rice Cake made of Black Rice and Brown Rice using
Flexible Packaging Materials

Jin-Cheol Lee, Jong-Dae Kim and Jong-Bang Eun
Department of Food Science and Technology, Chonnam National University

Abstract

Physical and chemical changes of black rice cake were investigated to determine its packaging material during
storage. Black rice cake was packaged with polyethylene(PE) or polypropylene(PP) film and stored in RH 65% at 2
0T for 5 months. There were no differences between PP and PE films for color, hardness and rancidity during
storage, while weight change and water activity were slightly different between two films. Weight and water activity
of black rice cakes packaged with PE or PP were increased during storage. Weight change and water activity of PE
were slightly higher than those of PP. In conclusion, quality changes of black rice cake packaged with flexible
packaging materials were little different between PP and PE during storage.
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Fig. 1. Flow diagram of production of black rice cake.
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Fig. 2. Wedght change*(%) of black rice cake packaged with
polyethylene(PE) or polypropylene(PP) during storage

at 20C.
*Change is ratio(%) of black rice cake after storage
to before.
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Fig. 3. Changes of hardness in black rice cake packaged
with polyethylene(PE) or polypropylene(PP) during
storage at 20°C.
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Fig. 4. Changes of Hunter value (L, a, b) in black rice cake
packaged with polyethlene(PE} or polypropylene(PP)
during storage at 20°C.
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Fig. 5. Changes of water activity(Aw) in black rice cake

packaged with polyethylene(PE) or polypropylene(PP)
during storage at 20°C.
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Fig. 6. Changes of fat acidity in black rice cake packaged
with polyethylene(PE) or polypropylene(PP) during
storage at 20C.
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