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The Study on Aging Properties of Instant Rice
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Abstract: Study of rice during storage quality change, the results showed that the rehydration raté, expansion rate and sensory quanlity of

instant rice decreased with time during storage, the rehydration time prolonging; the crystal stricture changes slightly, and little changes was

found in the crystallinity. The starting glass transition temperature rise and a narrower range of glass transition temperature was found during the

strorage.
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Fig.1 The change of rehydration rate and expansion rate
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Fig.2 The change of rehydration time and sensory score d
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Fig.3 The crystal structure of Natural starch grain
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Fig:4 The X-ray diffraction map of instant rice during the
_ storage
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Fig.5 The DSC map of instant rice during the storage
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Table 1 The thermal characteristic parameters of instant rice
during the storage
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