Korean J. Food Preserv.
Vol. 14, No. 1. pp. 18-23, February 2007

€& S ENTI

THE KOREAN SOCIETY OF FOOD PRESERVATION

s ]
£58-398 -7 ¥
gt Bot vl

The Quality of Milled Rice with Reference to
Whiteness and Packing Conditions during Storage
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Abstract

This study investigated the effectsof whiteness and packing conditions on the quality characteristics of milled rice
during storage at 257C. Three kinds of packing materials (kraft paper; sealed polyethylene and perforated polyethylene)
were used to pack milled rice of different whiteness grades (36, 38, 40 and 42). The moisture content and weight
of milled rice packed in kraft paper dropped very rapidly compared to values from milled rice packed in polyethylene
because of high gas exchange through the paper. On the other hand, the increase in fat acidity of milled rice
packed in kraft paper was less than that of milled rice packed in polyethylene because the moisture content of
paper-packed rice fell mpidly. The overall quality of cooked rice rose with whiteness, and dropped with extended
storage. The ovenall eating quality of milled rice packed in perforated polyethylene was bestwhen rice was prepared

for the table after 8 weeks of storage.
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Table 1. Quality characteristics of initial milled rice samples
before packing

Moisture  Fat acidity ~ Cracked
Rice ~ Whiteness content (mL KOH kernels b value
(%,w.b.) /100 @ ratio(%)
Brown 18.7 16.1 1770 33 2175
Tice
36.1 159 419 33 1225
Mild 380 158 335 47 11.44
fee 400 158 197 53 1050
419 156 098 60 1029
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Fig. 1. Changes of moisture content of milled rice during storage
according to whiteness conditions.

(a) kraft paper packing.

(b) sealed PE Packing.

(c) perforated PE Packing,
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Fig. 2. Changes of weight ratio of milled rice of same whiteness
of 40 during storage according to packing conditions.
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Fig. 3. Changes of fat acidity of milled rice during storage
according to whiteness conditions.
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Fig. 4. Change of crack ratio of milled rice of whiteness 40 during
storage according to packing conditions.
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Fig. 5. Changes of whiteness of milled rice of whiteness 40 during
storage according to packing conditions.
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Fig. 6. Changes of b value of milled rice of whiteness 40 during
storage according to packing conditions.
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Table 2. Results of sensory evaluation for cooked rice during storage according to whiteness and packing conditions

Quality score” (initiaf)

Sersory quality Whiteness 36 38 40 42
0do™ 7.39 155 771 gy
Quy Appearar*lie*** 717" 748" 7.84° 775"
Taste 708° 721° 763 768
Texture”™~ 6.96 7.08 7.40 737
Overall quality™ 701° 714 761° 760°
Quality score” (after 4 weeks)
Sensoty quality Sealed PE packing Perforated PE packing kraft paper packing
36 38 40 i) 36 38 4 by) 36 3 40 Iy)
Odor** 701" 7500 759 768 708 748 76 16 152 159 1590 16
, Appearance®** 6665 741 7700 1660 676 7260 1t 176 1077 1300 74° 76l
Quality Taste*** 642°  TOI® 7360 743 666”689 7400 743 701 7040 7300 736
Texture*+* 647 683mF 726" TAT™ 6390 665F 7310 71310 em™* 695™ 701 703%™
Overall quality*** 643  T04° 747 736 6465 680 749 754 696  704% 7250 738
Quality score” (after 8 weeks)
Sensory quality Sealed PE packing Perforated PE packing kraft paper packing
36 38 4 i) 36 38 40 o) 36 38 40 )
Odor™ 678" 724 756 75 st 7230 745 7est 705t 733 744t 7297
, Appearance 607 6 741 746 ea8'  e9™ 730" 759" 66 708 728" 13°
Quality e d be b 2 o abe b N o abe e abe
Taste 572 636 6.96 709 623 655 6.98 719 6180 665 671 6.74
Texture ™ 558 628" 684 681% 623 637 683" 707 624" 677 668" 6807
Overall quality*** 549 623 696° 700 617° 645% 703 728 618" 665" 671 676"
l=very low, 9=very high.
. H: Yﬁlues followed by the same letier are not significantly different.
: significantly at the p=0.05, p=0.01, p=0.001, respectively.
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