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A Study on the Rate of Change in the Quality of Different.Brown Rice

Varieties during Storage

GAO Shu-cheng, ZHAO Xu, LIN
(Liaoning Grain Science Research Institue, Shenyang 032, China)
Abstract: To investigate the rate of change and factors influencing the quality.of brown rice during storage, several rice varieties common
in the Liaoning area were selected as experimental materials-Liaoxing, Yanjing 218, Tianfeng 202, Jindao 201, and Yanfeng 407. The moisture

content, fatty acid value, conductivity, catalase activity, germination rate, taste evaluation value, amylose content, and other indicators of quality
)

of brown rice samples were assessed and measured
(2014.12~2015.12). Furthermore, correlation analysis of t

emperature (20 'C) and conventional agricultural storage for 1 year
ata was performed. The results showed that with increased storage time,
fatty acid value, and conductivity gradually. increased, wher moisfure, catalase activity, germination rate, and taste evaluation value gradually
decreased. Differences in storage methods and rice varieties also had significant effects on indicators of the quality of stored brown rice (p<0.05).
Comprehensive analysis of the changes in.brown rice quality indicators revealed that Tianfeng 202 and Jindao 201 are more suitable for storage.
In addition, correlation analysis.of the storage:quality index of Tianfeng 202 was performed, and results showed that catalase activity,

conductivity, fatty acid value, al ination rate can be used as indicators reflecting the storage stability of brown rice.

- brown rice, storage ity, storage stability, correlation analysis

I A HTRE K A B AR A B A A PR AR AR Ak, e
R i it S SE M0 i A7 S5 AR A TR i A 24 i
TFFEREK BT TAE PR L . F RSP A R

R A —, FRE R
AR AT K E . 2014 SEHERHEATEN 20650.74
i te R RFTGIFUREAREK, R RS

AT REREZ, RSB RAHZE, FRE
BDIERIE ST, SN HIRTRERRE T
a7, RETRIE, MR, KTROKMAE
st JoT ) 58 SRR P R SRR 28 TR, DRIk
Yris HEA: 2016-01-07

EeE: TTENFERUAGMRESTE (2014002002)

fEEEIN: SRR (1963-), B, BIRESRTIENM, MRSE: HRBER
5mL

BIREE: HFAR (1984-),

, LH2IF, MizsAmE: #RbtEmSmnT

244

TR 55 RERE A o B AR AR5 2R AR AR A X RS
AR (IEEIEAT TS, TR TR SR AL
SRR A B A AR bR AN R AE A, I
MISNEES) 3275 5 P it i A RE PR A E 0 T RE K PRI
ML (BRI TREARAEA (0 SRR i o A
H i R AR AR LA B AN R b 2 T ) 22 57 R MLARGE

ﬁﬁ%ﬁ%&ﬁ@%ﬁ%ﬁTu%%%ﬁh%ﬁ
FERIRGE M, AU REVE B SRR RER 5 .
ﬁﬁﬁﬁ?ﬂ&ﬁﬁ%ﬁ%%%ﬁ%m%@@v$\



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.3

AACEBREYE . BRI, LR KR
anETEME L BRI AR AR 55 SRR A AR
i R RPE R T, BERASF SRR b
AR PR AR AL S 2 ek, O Hal I AR IR A
AT R TR AIXT R, SR RO i TR A
BERE S, SRR A Rt BUBUR R AR, TE RN
MR At (RTRE AR iRl Xl e REOK 2 S il ORE s 51 50
BRI, B RIS .

1 MRERE

11 Itk

FEKAE R ISR . R 218, HH=E 202,
BRRG 201 FNEL T 407 &5 5 NI 5 LA

12 FERA
BERRE 8. B SN, B A, Bk

B, 0% AL A. AEILEVINIRIRSE, RN
Hréati,
13 FEMNH. K&

FOSS-1241 LM T FHEERRI AT
a w781 fHIRIE A DR RIER R
101-2A ARG RTRAE:  Lifg)r B R0 A
Ay TR RIREPREEAER A R AF]
JBE: iR RRIMA A RS s TERKYA
ML A R AF]; DDSJ=308A HL T3
AR A BRI AT PR AL

14 KB

T 50%)H
5 ANHEKAER D MR 2 4%, #kk 50 kg, —ISE T
%m@é%z‘lﬁ,%~§ﬁ%ﬂﬁﬁﬁﬁ,%ﬁ
] 14 (2014.12~2015.11)¢
1.4.1 Kopsmz

1411% GB 5497-1985 [ /572:05E
1.4.2 PRI ERAAM Z

11 GB/T 5510-2011 (59 E o
143 wFFnE

FIdE 50 RLHMITCR 0 REK HAR L, Je 281K
M 3 UK, SRJE FHIEAUR TR K B TR E . N
A 50 mL ZEGH/KIZI, S E— P 2= R E N 50 mL
FRABKAEZS AR FE T30 CIEIRRGFRF6IRI 13 h
Je, TR TSR0 2 IR IR 4t L S 2

¢

1.4.4 TR EE MR T

¥ GB/T 5522-2008 1) 7 1:5E
145 K FFEME

218 GB/T 5520-2008 (1) /71 5E
146 RASRREITN (B2 FoE) nE
2% GB/T 15682-2008 [ 771:M 52
147  HAEBNE
21 GB/T 15683-2008 [ /71:M 52
1.4.8 HIFENHAT y

IEHL RS K S, EH SPSS #fk Al Excel
WAFATEIE AT, MegsREs 3 . AN g
Z %K H Duncan f4, AHCTH %1 Pearson

) e

N

N

-l

~ fhfi218
- 202
-= fifE201
- £ 4407

KAt 1%

J(ﬂd.lZ ZOI;.I}Z 2!]I;.[]4 2{]1;.(!6 201‘5.!)8 2E]II5.1I) 2{!15I.I2
130
E 1 OERRERK S L

Fig.1 Changes in moisture during quasi-low temperature
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Fig.2 Changes in moisture during farmer storage
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Fig.4 Changes in fatty acid value during farmer storage
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Fig.5 Changes in conductivity during quasi-low temperature

storage
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Fig.6 Changes in conductivity during farmer storage
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Fig.7 Changes in catalase activity during quasi-low
temperature storage

- 0 -
§ - ihHi218
o 40 - =202
En = fifE201
= 30 - 7407
>
% 20
E 10
.:_:-j 1 1 1

2(94]2 2015.02 2015.04 2015.06 2015.08 201510 2015.12

34
E 8 Rt S SRR
Fig.8 Changes in catalase activity during farmer storage
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Fig.9 Changes in germination rate during quasi-low

temperature storage
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Fig.10 Changes in germination rate during farmer storage
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Fig.12 Changes in taste evaluated value‘during farmer storage
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Table 2 Correlation of various indexes in farmer storage
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