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Table 1. The degree of translucency of milled rice as affected by the duration
of storage

Harvesting time (year/crop)
1983/1 1983/2 1984/1 1984/2 1985/1 1985/2

Duration of storage (months)

Varietal types

30 24 18 12 6 0
japonica 4 4 4 3 3 2
indica — 4 5 3 3 3

Note: Translucency is classified into six classes (0~5). Degree “0” is the most
translucent class and degree “5” ig the most non-translucent class.
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Fig. 1. A comparison of translucency of japonica rice grains harvested
~ in different year/crop
Left: degree *4” Right: degree *2”
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Fig. 2. A Comparison of translucency of indica rice grains harvested
in different year/crop
Left: degrer “5” Right:degree “3”
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Fig. 3 Identification of old and new japonica milled rice by color reaction
ofktesting solution (PR and BTB dissolved in NaOH)
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Fig. 4. Identification of old and new indica milled rice by color reaction
of testing solution (PR and BTB dissolved in NaOH)
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Fig. 5. Identification of old and new japonica milled rice grains by color
reaction of tested solution (PR and BTB dissolved in NaOH)
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Fig. 6. Identification of old and new indica milled rice grains by color
reaction of tested solution (PR and BTB dissolved in NaOH)
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Fig. 7 Identification of old and new japonica milled rice by color reaction
of testing solution (MR and BTB dissolved in ethyl alcohol)
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Fig. 8. Identification of old and new indica milled rice by color reaction
of testing solution (MR and BTB dissolved in ethyl alcohol)



FEKRETHEZHR F—#) 347

SORNEW 2 pH ST RREIL BB pH BETR2ES » TG
PH fE TR KRB AR SR -

pH . :
—— japonica

. eesee indica
7.5}F
7.0F
65
6.3J'
I

3 I 1 ' 1 ) 1
'85/2 '85/1 '84/2 ’'84/1 '83,/2 '83/1 Year/Crop
B RREARMER RS Z ek pH fEstiL
Fig. 9. Change in pH value of test solution as affected by rice grains
of different storage durations
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Studies on the Method of Identification of New and
Old Milled Rices

A. N. Hsu and S. Song

Taichung District Agricultural Improvement Station

ABSTRACT

The purpose of this study was to discriminate the long-stored and freshly
milled rice. The results of the experiments are summarized as follows:

1. When rice grains were rinsed in the solution of BTB and PR dissolved in
NaOH, the new milled rice grains as well as the test solution showed the
deep v101et color. In case of old milled rice the color turned into yellow.

2. When new milled rice grains were rinsed in the solution of MR and BTB
dissolved in ethyl alcohol, the solution showed deep green color, but the
coloration of rice grains remained the same. In case of old milled rice the
test solution turned into yellow to orange color.

3. The pH value of the solution tested by the BTB, MR method decreased in
parallel with the duration of storage.



