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Effect of Yellow Loess Packaging on the Eating Quality of Rice

Se-Eun Lee' , Dong—-Chul Kim, Sang-Sook Kim and Oui-Woung Kim
Korea Food Research Institute, Seongnam 463-746, Korea

Abstract

Milled rice was subjected to check the eating quality of rice at varous conditions of packaging with kraft
paper(packaging material made of paper), PE and yellow loess in the ambient conditions(18~25C, 18~34%RH).
Rice packed with yellow loess was shown higher eating quality and less changes in the contents of moisture loss
and free fatty acid than control(kraft paper, PE). Eventually, yellow loess packaging showed a better performance

in the rice storage than kraft paper and PE.
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Table 1. Characteristics of rice base material used for experiment

Moisture Fat acidity b .
%) (mg KOH/I00 g (yellowness) ~ Vhiteness
153~157 432~459 925~9.58 400
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Fig. 1. Changes in temperature and humidity during storage.
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Fig. 2. Changes in weight loss of milled rice.
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Fig. 3. Changes in moisture content of rice during storage.
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Fig. 4. Changes in whiteness of rice during storage.
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Fig. 5. Changes in ’b’ value of rice during storage.
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Fig. 6. Changes in fat acidity of rice during storage.

2HsEI}

EFAAE 27717k eyt AEE B bl
o2 HIIE sttt 1 AFE Table 2~50) JeERJQTh
A% 3FA e 21t JolE Kol gttt A%
STFARE Fo8d Aol vehA] Yggkot A
774 HA, & gl 71E A T84T A<} PEY)
H|sto] Blwa 943t A5}2 B9tk PEXYTe AL
Auld] B2 9FE T AL Z711 bE 2379
vl thar EA Z71817] 1A A1d o 2(Fg. 6) WH®
HAo 2 A Ao FE L AL UE TR
Hsled AL ghe Byl o} ojg) whf g b= 213t
et ol EhAYE ojm|, o]F 9] J3Fel Ao T Werslr).
TEH 220 o3t XM} WElE 2o AR A7)
T EN ARQ)e 2AAEE AW 29(3)9 ¥z
g o AR 292 JElt) o)F A 13 E §7],
% g a JAFHN AR 9FRE H, §7), B4,
ot el 3 2RO vl w2 g FEXLT) B
o ARl FHAH N E A% 35 o] $RE JEXH
A7 WA & S Bvk 283 A (keaft papen) T

= PEXRT Hr} 943 whaks Bgit) ol2js Ane
71E A I FES TFAR o] ¢ T Ao ANE
F, ks A3 23] € Aow woEoh

Table 2. Changes in sensory properties of the milled rice at 3rd week

L. » 3weeks

Sensory chaactertics  Inital e et T PE Yellow oo
Odor offodr 250 338 305 248
ppparce BOSPSS 726 68 69 638
color 238 405 348 357
Taste taste 635 52 565 595
hadness 339 452 414 438
spinginess 613 567 586 600
Terwes  hesiveness 650 590 586 562
adhesiveness 635 543 590 562
Odor 720 629 648 719
Appearance 730 595 595 624
Taste 678 53 575 6.10
Texture 665 56 5% 595
Overall 683 S48 576 581

Table 3. Changes in sensory properties of milled rice at Sth week

Sensory characteristics Kraft paper PE Yellow loess
Odor off-odor 248 291 200
Appearance glossiness 713 6.13 743
color 243 7 209
Taste taste 6.57 561 117
hardness 339 435 291
springiness 591 5.30 6.43

Textures

cohesiveness 591 552 6.61
adhesiveness 574 504 6.35
odor 739 6.87 7.78
appearance 7.00 6.30 7.65
taste 6.65 574 726
texture 6.30 557 7.00
overall 6.57 5.57 730

Table 4. Changes in sensory properties of the milled rice at 7th week

Sensory characteristics Kraft paper PE Yellow Ioess
Odor off-odor 224 214 229
Appearance glossiness 6.38 6.38 767
color 233 271 229
Taste taste 6.29 6.10 6.81
hardness 443 429 371
Textures springiness 5.81 5.19 581
cohesiveness 6.00 543 6.43
adhesiveness 6.10 552 6.19
Odor 748 752 743
Appearance 6.62 6.62 7.76
Taste 6.50 6.15 6.80
Texture 6.33 590 624
Overall 643 6.19 6.76

Table 5. Changes in sensory properties of the milled rice at 9 week

Sensory characteristics Kraft paper PE Yellow loess
Odor off-odor 230 3.00 225
Appearance glossiness 6.35 6.05 720
color 3.00 2.80 2.50
Taste taste 5.89 5.60 6.30
hardness 375 4.25 345
springiness 550 5.50 6.95
TeXURS  hesiveness 595 5.15 645
adhesiveness 5.90 535 6.50
Odor 7.10 6.45 720
Appearance 6.45 6.25 730
Taste 6.26 5.80 6.80
Texture 5.65 545 6.85

Overall 6.00 5.74 7.05
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