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Abstract: In order to investigate the quality changes of rice after low temperature storage, the quality indexes, such a malondialdehy de
content (MDAC), fatty acid value (FAV), falling number, electrical conductivity rate (ECR), peroxidase (POD) and polyp henoloxidase (PPO)
were measured for samples stored in the stimulated high temperature environments of the typical rice storage areas in China (35 C, 80% RH
and 30 ‘C, 70% RH), and rice stored at ambient temperature was used as the control. Then the correlation between quality indexes and eating
quality of rice were analyzed and a prediction model for eating value was established. The results showed that after low temperature storage was
released, the activity of POD and PPQ.decreased with the time prolonging, while the FAV, ECR and the falling number increased. The MDAC of
rice increased at first and then decreased. Under the stimulated conditions, the rice quality changed fast, which was not suitable for rice storage.
The shelf-life of rice in the 35 ‘C with 80% RH, 30 C with 70% RH conditions and ambient temperature was 75 d, 100 d and 175 d,
respectively. The verificationtestof rice quality showed that the model was credible.

Key words: rice; released from low temperature; simulation storage; quality; change; correlation

i 2 MR % BH R A

THF E60% N HIBLAKN T8, AOKZ T

JEEORIE, AN NS REEATE TR M. oK
e e [ L I LSRR —, ORIk it T

KPR, DR EROR 1 PRI ffiel 2+ B2
PN N E RS BV ot - R (b N e 7 A |
feb N RS o AEFRE R, KORI L EAF A TT
R IR ffet,  ZR T ARAE ST 2% AT A T A2
AR KR, PUFIR I . RIEOKEZ

i BEA: 2014-01-09

HEeWH: “+—A” ERRBEET R E (20068AD08B04-03)
EHEN: ARE (1964 -), B, #t, 8%, FENEURER"E
nIFIA

BIVEE: KER (1967-), &, #iR, TENER~miEERSREIT

42

I, 2388 B — ]
BN S ) PR A TR AR o DRI ORI i A B
Jia KK Aot JoR AR AR 7 A TRz I S . H
T ] AR DT IR AR ittt R Hh it Jo A8 AR A T e
%o ATHSFESEBIBIT 1 ROKRAEAR IR 78RR Hh ot 1
AL, FRIRIE (15 °C) 251 B Al L
Zhongkai &M 70 & 5 37 “C AR RE T Rk Al
bE, fKIR (4°C) 25 FRIOKIEZS B ROK 2B,
VS TPHER R s DKIR [PPRG FE AN 5 7; » Chan-Eun Park
SO AR RN S A oS R KB AT (1) 54 o
KanithatananuwongZ5 1t 7t 7 AN[FI i B 26 A4 e AR 1
JOR (P 52, B TR N IR R B ROK 28 5 B
AR AR BN . Tiago AndréKaminskiss



M EmBHL

Modern Food Science and Technology

2014, Vol.30, No.6

LISF LCIF 58 1 R OK FRMER IR T s i A el %A T
ORI R oGRS R R AR AL,
Vi B iRl AR HEXOK AL, AR Ak Rl A7 Bh T 4E 22
FRRIIZA. TR TARURAR B35 K A it o A2 R
PRI AR b o A SCREUIER E K 3291 9% X A4
B2k, SRR IR R ORI Y — & B R IRAE
PEVEBUE . RTER ., I SEIE A h FUR I R AR AT
ME 57, FERT TS SRR 5 OK R IR{E 2 [
FASCHE, £ BIRTER b ST BRI TN T2, AR
e AR o i KA A B2 2R Y10 FU0N S (4 Al -

1 MRS

1.1 RIAR

ZH 131 oK CHEK) « AR 2 5 R T
W AERAF. AF=HEIN 20121 A 6 H, KCKFEM
AT E TSI = R vk, RS RE N 1-5°C, 1K
TEAEEI AN 2012 422 A& 2012 4F 5 H, —3R 4
MH.
1.2 FFE KA

To/K CEER 95% 2T,  FE TR Uik 2R 7 TR
ANF; ZROE AR Ry, BEERE . BRIR A
BNAIATR R IREUH, R RS RGT A BR 2
Al A SEART AR, PR
RAERAF: BEIKRE, KRETHCERHAL THTT
Frs Bt i, EZE e A G R AE]; L
ARG N A b 4t
13 FENEREE

722S P HE T, RS ERE AR A IR A F]
IXFM110 FEsUie MBS, il S e AR i PR A ws
BS210S Hi-1 R, dbnide 2| il 2 o IRA 7] s
YXJ-3YE B AT, YL AR PQX 2 BAT 4
N TAERE, TRARMEMEREIRAR] ILZ FEEE
TEAGER, B RO GH AR A F); DDS-11At HF%
0 g T LR R AR A IR A A,

14 TERBFE

1.4.1 A% KR

Z I SCHRBURE i WPKAEER H S5 2P A 2R Rl S,
4821500 g, JRNN TSGR AT B it ks =
SR AR XIS (OAE P4 IR, A TARAE IR
T BB E 435 °C, 80% RHANZ0 °C, 75% RHIf:
PLH A (39120 °C, SEHERE N30%~70% RH)

PEXT R . RERR25 dEUREIN E % Fabr .

142 SR A5ARM 2
IR PRI E 2R OCHRP) BRE B 2

GB/T 10361-1989 ll5E ; A Wil& {H #% GBIT 20569-2006
W5E; SRR S =IE ST,
B 2% GBIT 15682-2008 [ Bl & .

15 %Ki

FHSRAEII TR SPSS Hedfs b P A ALEE 7347 o
A AN AR FO 3 SR ) DPS Mo b A, %2
JeIE A AT, EIE IR “ 2 oo tr- I 2 -0
AN 5K

2 FER5VR
2.1 PRI EF B &I KR RE W

%A

POD 2 jif S AR e OR4 i, 7T FRAIE R S
X RK AT AT RERL o KRN R L AL T 2™
AT FHHLL AN, IR BRE YR PR S
SPHEURAKAPL L A A 5 B A T4
P A IAE JOR AR A K BAR 3R, T SR R,
SR it I o

1
& A ifh

——T=30 T, RH=70"4
—a—1=35 T, KH=50"q

L

AR AR AL

i 50 100 150 20
SR o
B 1 FEAAIBEE R B R kR B AU TRk
Fig.1 The change of peroxidase activity along with the time
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