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ABSTRACT This study was carried out to investigate
physiochemical properties and factors related with eating
quality in the rice and paddy rice with different storage
methods. As storage period was longer and temperature
was higher, the b values of chromaticity and degree of
fatty acid were increased, and the b value of room temp.
was higher than that of low temp. In the varieties, the b
value of Samcheonbyeo was the highest among varieties.
also b value of Gancheokbyeo and Sae-gyehwabyeo were
more increased than those of Dongjinbyeo and Hojinbyeo.
Toyo meter values were significantly different according to
storage temperature and period. Toyo meter values in
storage of low temp. small decreased from 8 month after
storages and that of loom temp. was severe decreased from
2 month after storages. In storage of low temp, Toyo meter
values in storage of low temp. (5~10C) was the lowest,
and those of the early varieties were the most decreased.
Degree of fatty acid of brown rice was increased from 2
month after storages and those of low temp. was severe
increased. So, they made rice quality and eating quality to
be deteriorated.
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' Table 1. Changes of b values of chromaticity on milled rice according to different storage temperature and period.

Storage temp.

Storage period (months)

Variety A
(©) 0 (Apr) 2 (Jun.) 4 (Aug) 6 (Oct.) 8 (Dec.) 10 (Feb.)
5~10 11.3 12.0 12.2 12,7 13.5 13.8
Dongjin 10~15 11.3 12.1 12.2 12.9 14.4 14.9
Room temp. 113 13.4 134 13.6 14.2 15.1
5~10 12.2 12.3 123 12.5 12.8 14.1
Hojin 10~15 12.2 12.3 12.4 12.6 13.5 14.0
Room temp. 12.2 12.7 13.2 13.5 15.6 15.7
5~10 12.6 12.4 13.7 14.0 143 14.5
Samcheon 10~15 12.6 12.6 137 14.1 14.5 14.6
Room temp. 12.6 12.8 14.3 14.8 15.2 15.5
5~10 12.1 12.0 12.5 13.3 13.6 13.9
Manpung 10~15 12.1 12.3 12.5 13.5 13.9 14.2
Room temp. 12.1 12.8 134 13.6 14.7 15.0
5~10 11.5 11.6 11.7 12.4 13.4 14.1
Gancheok 10~15 11.5 11.7 12.3 12.8 14.0 . 144
Room temp. 11.5 12.1 13.3 13.7 14.3 15.6
5~10 12.9 12.6 12.7 133 13.8 14.4
Saegyehwa 10~15 129 12.6 13.0 13.6 14.0 14.8
Room temp. 12.9 12.6 13.6 13.8 14.8 15.4
LSD (5%) Variety (V) 0.8 0.8 1.0 1.2 1.4 1.0
Storage temp. (S) NS NS 0.5 0.3 0.5 0.5
VXS NS NS 1.6 1.6 2.0 1.7

NS : not significant
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Table 2. Changes of Toyo meter values on milled rice according to different storage temperature and period.
Variety Storagoe temp. Storage period (months)
() 0 (Apr.) 2 (Jun.) 4 (Aug.) 6 (Oct.) 8 (Dec.) 10 (Feb.)
5~10 69.5 69.5 69.5 69.0 69.0 68.0
Dongjin 10~15 69.5 69.5 69.0 69.0 68.0 67.0
Room temp. 69.5 67.0 66.0 65.0 63.0 61.5
5~10 66.0 66.0 66.0 65.5 63.5 63.5
Hojin 10~15 66.0 66.0 66.0 65.0 63.0 62.5
Room temp. 66.0 63.0 62.0 60.0 58.5 57.5
5~10 66.5 66.5 66.5 66.0 65.0 65.0
Samcheon 10~15 66.5 66.5 66.5 66.0 64.0 64.0
Room temp. 66.5 63.5 62.0 61.0 61.0 59.5
5~10 75.0 74.0 74.0 73.5 73.5 73.5
Manpung 10~15 75.0 75.0 75.0 73.5 73.5 71.0
Room temp. 75.0 72.0 69.0 68.0 64.5 62.5
5~10 65.5 65.5 65.0 64.0 64.0 64.0
Gancheok 10~15 65.5 65.5 65.5 63.0 61.5 59.5
Room temp. 65.5 64.0 62.0 59.0 57.0 54.0
5~10 58.5 56.0 56.0 55.5 55.5 55.0
Saegychwa 10~15 58.5 58.0 58.0 57.0 57.0 56.0
Room temp. 58.5 54.0 52.0 50.0 49.5 47.5
LSD (5%) Variety (V) 8.2 10.5 8.5 9.0 12.0 13.0
Storage temp. (S) NS 1.5 2.3 2.6 3.1 39
VXS NS 122 11.0 11.7 153 17.2

NS : not significant
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Table 3. Changes of fatty acid on milled rice according to different storage temperature and period.

(unit : KOH mg/100 g)
Variety Storagoe temp. Storage period (months)
() 0 (Apr.) 2 (Jun) 4 (Aug.) 6 (Oct.) 8 (Dec.) 10 (Feb.)
5~10 12.7 12.8 18.0 19.2 24.6 25.0
Dongjin 10~15 12.7 17.6 194 20.8 248 255
Room temp. 12.7 18.4 18.8 24.3 26.3 26.6
5~10 11.2 13.4 14.0 15.0 18.7 20.8
Hojin 10~15 11.2 15.6 17.6 19.0 19.5 20.6
Room temp. 11.2 17.6 18.2 19.5 20.8 21.6
5~10 12.7 12.8 14.0 14.8 18.5 19.3
Samcheon 10~15 12.7 14.8 16.0 18.0 19.3 20.3
Room temp. 12.7 15.6 16.4 17.5 20.0 23.1
5~10 12.9 13.8 15.0 17.3 23.1 25.8
Manpung 10~15 12.9 15.2 17.6 19.9 23.6 24.1
Room temp. 12.9 16.0 184 21.5 24.8 253
5~10 135 15.7 16.8 17.2 211 23.5
Gancheok 10~15 13.5 16.4 18.0 22.0 22.8 24.8
Room temp. 13.5 16.8 19.6 22.3 23.5 26.0
5~10 15.3 17.4 20.4 21.8 24.3 24.6
Saegyehwa 10~15 15.3 19.6 20.8 22.6 27.0 31.1
Room temp. 15.3 20.0 21.6 233 313 37.6
LSD (5%) Variety (V) 2.1 3.6 3.8 4.8 6.3 9.2
Storage temp. (S) NS 1.6 1.2 1.9 1.4 1.8
V) X (S) NS 54 5.5 7.0 7.9 11.0
NS : not significant
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