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Abstract

In order to find out a reliable chemical indicator which can be used to tell whether rice, during

storage, is invaded by fungi or not, 90 percent milled rice (Tongil) was stored at 26°C for 4 weeks

and weekly analyzed for changes in several chemical components. The results were as follows:

1) Of several genera of fungi (Aspergillus sp., Penicillium sp., and Rhizopus sp.) observed in stored

rice after surface disinfection, Aspergillus sp. were the most frequent fungi.

2) Chitin content in the rice was 25ug/g at the beginning of the experiment and increased proportionly

with moisture content of the storedrice to become 1980 ug/g at 26.99% moisture after 4 weeks.

3) Nen-reducing sugartended to decrease with increasing moisture content and or prolonged storage

period.

4) Fat acidity showed a tendency of increase with rise in moisture content of the stored rice.

Consequently, changes in chitin content can be mployed as a reliable measure to evaluate the quality

of stored rice in connection with fungal invasion.
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Table. 1. Percentage of Mycoflora of Stored rice
for Foun Weeks at Different Moisture

Contentent

Storage Moisture content (%)

weeks mold sp.

14.5 18.0 22.3 26.9

Aspergillus sp. 70 75 95 45
1 Penicillium sp. 30 25 5 50
Rhizopus sp. 0 0 0 5

Asperzillus sp. 70 8 90 80
2 Penicillium sp. 25 15 5 20
Rhizopus sp. 5 5 5 0

Asperzillus sp. 75 80 90 90
3 Penicillium sp. 20 20 10 10
Rhizopus sp. 5 0 0 ¢

Asperzillus sp. 85 80 80 85
4  Penicillium sp. 15 20 20 15
Rhizopus sp. 0 0 0 0
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Fig. 2. Absorbance Spectra of Chitin Extracted

from Stored Rice.
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Fig. 3. Changes of Chitin Content, as Glucosa-
mine, of Stored Rice for Four Weeks at
Different Moisture Content.
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Fig. 5. Changes of Non-reducing Sugar of Stored
Rice for Four weeks at Different Moisture
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Fig. 6. Changes of Fat Acidity of Stored Rice
for Four Weeks at Different Moisture
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