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Table 1. Changes of temperature in storage room"
Storage Period 1 2 3 4 ) 6
(month) (May) (June) (July) (Aug.) (Sept.) (Oct.)
Average Temp. 17.8 21.7 23.8 28.2 26.7 22.2

(°C)

1) Room temperature treatment
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Fig. 1. Changes of fat acidity during storage
(white: Rice flour, Black: Rice)
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Table 2. Proximate composition of milled rice
(rice flour)

Moisture 13.1
Protein 8.4
Fat 0.9
Carbohydrate 76.9
Ash 0.7
Amylose 28.7
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Fig. 2. Changes of initial pasting temperature
during storage (white: Rice flour, Black: Rice)
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Table 3. Changes of hunter’s color values during storage

Storage period (month)

0 1 2 3 4 5 6
L Grain 84.5 84.5 84.0 83.8 83.7 83.6
Flour 84.5 84.5 84.0 83.9 83.6 83.6
13°C
AE ! Grain 6.17 6.17 6.19 6.22 6.27
Flour 5.20 6 6.2 6.29 6.34
L Grain 84.5 84.2 84.0 83.3 83.0 82.1
Room Flour 84.5 84.1 84.1 83.4 82.3 81.8
temp.
AE Grain 6.1 6.1 6.1 6.24 6.24 6.29 6.31
Flour 6.1 6.1 6.2 6.24 6.27 6.29
L Grain 84.5 83.6 83.4 93.2 32.9 |
Flour 84.5 83.2 82.8 82.1 82.3
38°C
AE Grain 6.13 6.24 6.29 6.34 6.37 6.41 6.46
Flour 6.13 6.30 6.31 6.35 6.37 6.44 6.51
1) AE=/(89.2-L)*+(0.921-a)*+(0.78-b)
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Fig. 3. Changes of maximum viscosity during
storage (white: Rice flour, Black: Rice)
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Fig. 4. Changes of breakdown during storage
(white: Rice flour, Black: Rice)
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Table 4. Panel scores® for soup with dough flakes prepared from rice and rice flour during

storage
Storage period (month)
- Storage
Characteristics temp. (°C) Product 1 2 3 4 5 6
_— /\b)) 50 49 49 49 49 4.9 4.7
B¢ 5.0 4.9 4.8 4.8 4.8 4.8 4.6
Color
Room A 5.0 4.7 4.5 4.0 3.8 3.8 5.9
temp. B 5.0 4.7 4.5 4.0 3.9 3.9 3.7
e A 5.0 4.4 4.2 3.9 3.6 3.6 3.3
B 5.0 4.2 4.0 3.8 3.8 3.5 3.3
13°C A 4.8 4.8 4.6 4.2 4.0 4.0 4.0
— B 4.8 4.8 4.6 4.3 3.9 3.9 3.8
Room A 4.8 4.2 4.0 3.8 3.4 3.2 3.0
temp. B 4.8 4.2 3.9 3.9 3.5 3.2 3.0
e A 4.8 3.1 2.9 2.6 2.5 9.3 %)
B 4.8 3.0 2.8 2.6 2.5 2.3 2.2
e A 4.2 4.2 4.2 4.1 3.9 3.9 3.7
B 4.2 4.2 4.2 4.1 3.9 3.8 3.7
Texture
Room A 4.2 4.2 3.9 3.7 3.6 3.5 3.5
temp. B 4.2 4.1 3.9 3,7 3.6 3.5 3.4
389G A 4.2 4.0 3.6 3.4 3.9 3.1 3.0
B 4.2 4.0 3.6 3.3 3.2 3.1 2.9
NS e)
— A 4.6 4.6 4.6 4.5 4.3 4.3 & ey
B 4.6 4.6 4.5 4.3 4.3 4.2 447
Overall
acceptanced Room A 462 442 407 3730 335b 390 g 4b
temp. B 4.6% 437 39> 37b  g4b ggbc L4
i A 4.6% 320 29% ggbc g5cd g 5cd 5 ad
38°C R 4.6 3.2°  27° 2.6 2.6 2.5¢ 24C

a) 5.0: Excellent, 4.0: Good, 3.0: Acceptable, 2.0: Poor, 1.0: Very poor b) Rice ¢) Rice flour d) Means not followed
by the same letter in the same row differ significantly from one another (p < 0.05) e) NS means no significant

difference.
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