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Quality Characteristics of Milled Rice during Storage

according to Whiteness and Packing Conditions
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Table 1 Results of sensory evaluation for cooked rice during storage by whiteness and packing conditions

Whiteness
Storage period 36 38 40 42
Initial™ 7.01° 7.14° 7.61° 7.60°
Kraft paper 6.96°° 7.04%° 7.95% 7.38°
after ... [ Sealed PE 6.43° 704" 742° 7.36°
Unsealed PE 6.46° 6.80™ 7.49° 754°
Kraft paper 6.18 6.65° 6.71° 6.76™
Qter . [ Sealed PE 5.49° 623 6.96” 7.00%°
Unsealed PE 6.17° 6.45 7.03° 7.28°

1=very low, 9=very high.
e : values followed by the same letter are not significantly different.
" ™" 1 significantly at the p=0.01, 0.001, respectively.
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