2021 4 8 J1
42 5015
— 204

RaftaSAR

TRgR

DOI:10.12161/j.issn.1005-6521.2021.15.031

Ba AR G s TR TE S AL B VAR S T

BRI R, PRI, R, KRO008, X AR, YR
(RAERDL R AEYHOR SRRl 22 B, Kt 300000)

W ERRABEIEMTE T EGRAR, SRS EFE SR y-ERUE T B ORI S HEF S AR, B
AR B o 55 A -k AR VL RERAE R A 4R 3 & S AR B RN B R S S R RS A2l TR A S E
ARy TR PR R TR H R AR R E LR RER BT F EF A L F R AEH Ky
ST B GRS BRAL R EBE S IR A AR P 0 A AT RE R e T AU, Ak R A9 4%
SRYEAR AR K B A FLAF M 5 A TR AR M 5 A LA

Changes in Quality and Physicochemical Characteristics of Brown Rice during Storage
YAO Ya-jing, LU Xi-kun®, LI Jian-ying, GUAN Wen—qiang, LIU Jian—fu, LIU Bin
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Abstract: Brown rice is the caryopsis obtained by removing the husk of rice grains. It has high nutritional value
and contains several functionally active components, such as oryzanol, glutathione , y—aminobutyric acid and rice
bran polysaccharide. Brown rice is well—suited to storage , with advantages including improved utilization rate of
warehouse capacity and reduced transportation pressure. However, brown rice is more susceptible to deteriora—
tion during storage compared to unhusked rice,due to the lack of the protective outer glume. The present work
explored storage —induced changes in color,texture, germination rate, viability, water content, electrical con—
ductivity, fatty acid, malonaldehyde, enzymes, thermal characteristics and gelatinization properties of brown
rice. Based on these observations, the mechanism of quality deterioration in brown rice was studied, and a theo—
retical basis was provided for optimal storage and preservation of brown rice.
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