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Abstract

Uniform milling is regarded as a very essential technology to produce high quality milled rice in Rice Processing
Complex. But, non-uniformly milled rice can be produced very easily because of unadequate operation methods
of milling system and bad brown rice conditions. This study was conducted to find out the bad effect of non-uniform
milling degrees and store temperatures on quality characteristics such as taste of cooked rice, fatty acidity, whiteness
and so on of milled rice during storage. According to the increase of non-uniform milling degrees, the fatty acid
acidity and b value were increased very rapidly, and taste of cooked rice and whiteness were decreased very rapidly
during storage. And the general quality characteristics of milled rice were better at low temperature storage of
5T than at high temperature storage at 25°C.
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Fig. 1. Changes of moisture content of milled rice during storage
according to non-uniform milling degrees.

NUM I -T5: mixed whiteness 30 and 50, storage temperature 5°C.
NUMII-TS: mixed whiteness 35 and 45, storage temperature 5.
UM-TS: whiteness 40, storage temperature 5.

NUM I -T25: mixed whiteness 30 and 50, storage temperature 25°C.
NUMII-T25: mixed whiteness 35 and 45, storage temperature 25C.
UM-T25: whiteness 40, storage temperature 25°C.
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Fig. 2. Changes of weight of milled rice during storage according
to non-uniform milling degrees.

Refer to Fig. 1.
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Fig. 3. Changes of fat acidity of milled rice during storage
according to non-uniform milling degrees.

Refer to Fig 1.
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Fig. 4. Changes of cracked kernels ratio of milled rice during
storage according to non-uniform milling degrees.
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Table 1. Preparation conditions of material according to non-uniform
milling degrees using composition of different whiteness milled
rice and storage temperatures

Composition of different

Material name whitencss samples(-) Storage temperature( C)
NUM I -T5" 30+50 5
NUMII-T5” 35+45 5
UM-T5” 40 5
NUM I -125% 30+50 2
NUMII-T25” 35+45 2
UM-T25° 40 25

"Mixed whiteness 30 and 50, storage temperature 5°C, “Mixed whiteness 35 and 45,
storage temperature 5.

IWhiteness 40, storage temperature 5°C, “Mixed whiteness 30 and 50, storage
temperature 25°C.

IMixed whiteness 35 and 45, storage temperature 25°C, SWhiteness 40, storage
temperature 25°C.
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Table 2. Result of sensory evaluation for cooked rice during storage according to non-uniform milling degrees

Quality score” (nitial)

Sensoty quality 5C 25T
NUML-T5 NUMIL-TS UM-TS NUMET25 NUMII-T25 UM-T25
Odor** 714 7.66° 710° 7.14° 7.66" 770°
) Appearance*** 6.26° 747 790° 626" 747 7.9¢°
Quality Taste** 637" 723 7.44° 637 7238 744
Texture*** 6.26° 707 737 626" 707 737
Overall quality*** 6.19° 721° 749° 6.19° 721° 7.49°
Quality score” (after 4 weeks)
Sensory quality 5C 25C
NUML-TS NUMIL-TS UM-TS NUML-T25 NUMI-T25 UM-T25
Odor** 7.16° 774 7.84° 716" 7.56™ 776"
, Appearance*** 629 756" 777 6.36" 731° 773
Qualiy Taste*** 6.46° 746" 747 6.46° 711 731°
Texture*** 6.36° 719" 7.30° 631° 6.99" 7.16°
Overall quality*** 621° 734 749" 6.16" 699" 7338
Quality score” (after 8 weeks)
Sensory quality 5C 25T
NUMI-T5 NUMIL-TS UM-T5 NUMI-T25 NUMIL-T25 UM-T25
Odor** 736" 753" 781° 7.14° 753° 764"
Qulity Appearance*** 6.56 744 8.00° 63 721° 7.64°
Taste™** 652" 725° 7.60° 6.19° 715 137
Texture*** 632° 7.18% 749° 6.08° 6.88° 7.16®
Overall quality*** 6.34° 721% 7.68" 5.88° 701" 736"

U:1=very low, 9=very high.

*values followed by the same letter are not significantly different.
¥, %, e gignificantly at the p=0.05, p=0.01, p=0.001, respectively.
NUM T -TS : mixed whiteness 30 and 30, storage temperature 5°C.
NUMII-TS : mixed whiteness 35 and 45, storage temperature 5.
UM-T5 : whiteness 40, storage temperature 5.

NUM I -T25 : mixed whiteness 30 and 50, storage temperature 25°C.
NUMII-T25 : mixed whiteness 35 and 45, storage temperature 25°C.
UM-T25 : whiteness 40, storage temperature 25C.
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Fig. 5. Changes of whiteness of milled rice during storage according
to non-uniform milling degrees.

Refer to Fig. 1.
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