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Abstract

This study was conducted to analyze the cooling and the quality characteristics of milled rice stored in the forced air-blast
type using thermo -electric semiconductor and in the still-air type chambers using refrigeration system with refrigerant(R-22).
Cooling rates of milled rice in the forced air-blast type and in the still-air type chambers were 0.30 T/hour and 021 T
Jhour, respectively. And the temperatures of cooling air and of milled rice at different positions in the forced air-blast type
chamber showed severer change than those in the still-air type chamber. During storage of milled rice in the forced air-blast
type and still-air type chambers for 14 weeks, there was no significant difference in the quality characteristics, such as b
value and fat acidity of milled rice, and overall sensory quality of cooked rice. But the quality characteristics of milled rice
stored in room temperature chamber(25T) as control decreased very rapidly compare to those stored in the cooling
chambers. In aspect of fat acidity of milled rice, 6 weeks was the limitation for the safe storage in room temperature.
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Fig. 1 Temperature changes of the ambient air, air in
forced air-blast and still-air type chambers at vacant state.
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Fig. 2 Relative humidity changes of the ambient air, air in

forced air-blast and still-air type chambers at vacant state.
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Fig. 3 Temperature changes of the ambient air, milled rice
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Fig. 4 Relative humidity changes of the ambient air, air in
forced air-blast and still-air type chambers filled with milled
rice.
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Fig. 5 Temperature pattern of milled rice stored in forced
air-blast type chamber at different cooling time.
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Table 1. Overall sensory evaluation scores for the cooked

Fat acidity(m| KOH/100g-dry matter)

30l rice using milled rice stored at different storage conditions
. Forced air-blast I Room
Storage period(week) type Still-air type temperature
0 694 6.94 6.94
J 2 6.93 645 6.30
Storage period( week ) 4 644ab 6,89 592b
Fig. 8 Changes of fat acidity of milled rice stored at forced .
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