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Characteristic of the Rice Quality with Long-term Storage of Paddy
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Abstarct

In order o investigate the changes of rice gualities during 4 vears storage of paddy in warehouse of
normal temperature condition. As storage period go by, head rice ratio was deduced and broken rice was
imcreased according as a change of temperature during the long term storage. A color of rice was became
more dark gray than that of enfering time as L value was decreased from 64.07 to 61.67 a 4 years late,
As a results of studies on the cooking quality of milled rice, water uptake ratio and expanded volume
were increased in proporation to storage period, wherease total solids and iodine blue value were decreased.
In the characteristic of texture of cocked rice, viscosity/hardness ratio(-H/H} had a decreasing tendency,
while adhesiveness and cohesiveness increased with increased storage time. The qualities of cooked rnilled
rice studied were sensory attributies of odor, taste, stickiness and appearance which were evaluvated by
multiple comparsion method., The sensory results showed that all of descriptions were deteriorated with
a increased storage period, The taste and stickiness were changed from good score to bad score a 2 years
later,

Key waords leng-term storage, texture of cooked rice, viscosity/hardness ratio, adhesiveness,
cohesiveness, stickiness.
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Table 1. Changes of quality criteria for grading during long term storage
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(Unit : %)

Time of storage Head rice Damaged rice Broken rice Colored rice
New rice 81.3 1.38 1.76 022
1 year 79.3 141 3.15 0.33
2 vears 78.2 142 429 0.39
3 vears 776 1.40 485 0.41
4 vears 77.0 142 5,16 044
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Table 2. Changes of rice color during long
term storage

Time of storage L a h
New tice 64.07 -2.04 16.57
1 year 63.89 -2.02 1612
2 years 63.27 -1.92 1591
3 years 62.59 -1.79 15,79
4 vears 61.62 -1.27 14.30
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Table 3. Changes of cooking quality of milled rice with the long term storage

Time of storage Water uplake ratio Expanded volume Total solids pH of residual lguid Iodine blue value

New rice 252 2.50 034 6.81 0.42
1 year 310 312 0.25 6.80 0.33
2 years 3.98 3.59 0.03 6.81 0.11
3 years 410 4.08 002 6.79 0.1
4 year 418 4,05 002 6.80. 0.10

Table 4. Changes of texture of cooked rice during long term storage

Time of storage Viscosity/hardness ratio{ -H/H} Adhesiveness Cohesiveness
New rice 0.237 1378 0.303
1 year 0198 1.081 0.266
2 years 0.166 0678 0.242
3 vears 0.141 0274 0,207

4 years 0137 0217 0.196
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Table 6. Palatability evaluation of cocked
milled rice obtained from long term stored paddy
with NIR spectroscopy

Time of storage NIR score
New rice 921
1 vear 740
Z years 69.3
3 years h7.3
4 yearg 547
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Table 5, Sensory gualities of cooked milled rice during the long term storaee

Appearance Odor Stickiness Flavor Overall preference
New rice 246 287 2.95 2.75 2.76
1 year 037 0.3 0.88 0.73 057
2 years 0.27 0.13 072 0.56 042
3 vears -0,65 -0.59 -0.63 -0,63 -0.62
4 years -123 -1.07 ~217 -2.39 -1.72

* 3 Very good, 1 ¢ Good, 0 @ Ordinary, -1 : Bad, -3 : Very bad
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