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. SEHKE# (percentage of head rice)
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G BEHH4E (crude protein content): Bl semi-micro-Kjeldahl method 447

H BH#EmEE (gel consistency)
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Table 1. Taste panel test scale

Date: Male/female: Age: Profession:

Item Scale
+2 +1 0 -1 -2
Gloss excellent good as check poor vVery poor
Color excellent good as check poor very poor
Cohesion excellent good as check poor very poor
Tenderness excellent good as check poor very poor
Aroma excellent good as check poor very poor
Flavor - excellent good as check poor very poor
& e
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Discolored grain ( %)
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Rice from 2nd crop
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4
. / .
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(with fan) ;77
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Fig. 1 Change in the percentage of discolored grain as affected by

different treatments during storage.
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Fig. 2 Change in gel consistency of milled rice during storage.
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Fig. 3 Change in alkalj spreading scores of milled rice during storage.
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Studies on the Effects of Storage Conditions on Rice

Quality during Storage

S. Song and M. C. Hong

Taichung District Agricultural Improvement Station

ABSTRACT

Two varieties of rice, Tainung 67 and Taichung Sen 3 which were harve-
sted in the second crop of 1984 and first crop of 1985, respectively were
adjusted to 13%of moisture content, then were stored at the barns of Huaton,
and Tyanchung Farmer’s Association. The stored rice grains were sampled to
study the effect of storage conditions on the grain qualities.

The results showed that there was almost no change in percent brown
rice, percent head rice, amylose and crude protein contents during the storage.
However, the translucency of grains was found to be decreased in parallel
with the length of storage time. Those stored in sacks showed the better
translucency than stored in bulk after the similar length of storage.

The percentage of discolored grains increased in parallel with the length
of storage period. The smallest value of discolored grain was resulted when
the rice was stored under the cold storage condition. The opposite was ture
when they were stored in bulk without air circulating fan.

The values of alkali spreading, gel consistency and eating quality decreased
with the prolongation of storage period. Those stored in cold storage room
showed the best cooking and eating qualities but those stored in bulk without
air circulating fan showed the worst qualities of cooking and eating.



