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Effect of compound emulsifier on the edible quality of reforged brown rice

GAO Yang, GUAN Li-jun, LI Jia-lei, ZHANG Zhi-hong, WANG Kun-lun, YAN Song, LU Shu-wen
(Food Processing Institute, Heilongjiang Academy of Agricultural Sciences, Harbin Heilongjiang 150086)

Abstract: The effect of soybean lecithin, glyceryl monostearate (GM S), sucrose fatty acid ester (SE), both
monomer and compound, on the edible quality of reforged brown rice was studied by detecting cooked rice
dispersion rate and texture. The results showed that emulsifier monomer had positive effect on the edible
quality, and their compound even better than them. The optimal ratio was soybean lecithin 0.6%, GMS
0.2% and SE 0.5%. The cooked rice dispersion rate and texture characteristics of reforged brown rice
was improved obviously after adding compound emulsifier.
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