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Research status of rice processing in China in 2018 and suggestions

LIN Jia-yong, TAN Yun, CHEN Wen-ya
(Academy of National Food and Strategic Reserves Administration, Beijing 100037)

Abstract: The current situation of research on processing of rice, rice products and rice deep processing in
China in 2018 was expounded. It is pointed out that although great progress has been made in the research of
rice quality, processing technology, quality control, nutritional fortified rice, reconstituted rice and special
purpose rice, it is still necessary to further strengthen the research work on rice processing. It also puts
forward the suggestions for further development in order to provide reference for rice production, processing,
scientific research and policy formulation.

Key words: rice processing; rice product; deep processing; research status

2017
2

3074.7 hm 21 267.7 t 1 Jﬁ;:‘ﬁ':k%léﬂulﬁﬁ?t

2017 18 511 t o .
1.1 KK@mKR. MIITZMREZHHAR
15700 t 84.8% 1380 t
7.5% 1300 ¢ 7.0% M
2017
3 439

2018
Yris HEA: 2019-02-18
EEEN: 1960 . 6 602




RHRERR 8275 2019F £ 3H

78.5%

51.6% 33.6% 11.4% 2.1% 1.0%
54.5% 50%
69.7% 3.1% 2017 6

7.2%
11.7%
8 1872
77.2%
16.7%6 43.9% 27.4% 7.5% 3.09%
57.3% 50%
82.0%
7.8%
2.2% 11.6%
5 965
80.3%
57.7% 29.1% 10.8% 2.4% 69.1%
55% 98.6%
56.0%
90.1%
(1]
2015~2017
2017 2016
49.2%
6.5% 15.6% 2016
0.46%
(2] 11
2013~2017
94%
(3]
115
RVA
RVA

[4] 10
[5]
[6]
50 60 70
1 Gustavo
20 100
[8]
4%
[9]
'Y_
20 min v-
66.3%

[10]

[11]

82% 7.9% 8.5% 7.2%
4% 38% 43% 3.3%

[12]




RHREER 8275 2019F £33 5

40 kg/(cm-h)

110~120 kg/(cm-h)

4.5 6.5 kg/cm
[13]
[14]
[15]
150
PLC
[17]
72.9% 83% 3
(18]
1.2 EFAK. EHEXKFHH
\& GABA
4%
40 9h

Probit

[16]

18%

[19]

16% 2.0 kW/kg
2.6 min 3.3cm
68.1%
[20]
[21]
25%
8% 15
[22]
V- GABA
100 g V- 8~
30 mg 14%~15.5%
[23] (Ve
GABA 100
150~500
y_
[24]
1.84
2.81 v- 40.42%
24.49%]
3
50%




RHRERR 8275 2019F £ 3H

35%
[26] , 12 o
10~15 min
26% 107
14 Hz 10 Hz
78
[27] /
250 4~5 min
180 r/min 100 27% 2~3 min (331
76.7
50%
30% 80
o 9 min
1 [34]
0.8 5%~20%
10% 20~40
15% 15h 28 min
o 18 min 13 h
2 RKAK&E@mmMmI 10%~12%
0/, _AO,
2.1 HEKRERHR 3% 44)[35]
45%
55 min 20 min
40
30 min 100
40 min
[36]
-20 +80
4 +-20
[37] i‘t
[30]
[31]
[38]
400 MPa
0.8% 4 10d
39.6%  33%




RHREER 8275 2019F £33 5

[39]

90d
30%
[40]
300 d 41]
[42]
0.1%
[43]
24 h 30
30% 0.1%
6.46 min
25.2% 29.6% 81.9%
46.9%44
1.0 U/mL
50 80 min
20 80~30 70 1 1.2
0.06 MPa 15 min
[45]
4 20 30
50 d
4
1 log CFU/g
40d 20
30 e

2 400 W
75 s 14.5%
2866 g 57% 0.5747
22 K CKZk) m@m#fR
3
[48]
[49]
48h  L.23 L.22699
L.23169
3
L.23 2 L.23
[50]
<65%
>75%
65%~75%
[51]
40%
[52]
23.5%
1 0.7 1 500 r/min




RHRERR 8275 2019F £ 3H

[53]

35%

90
[54]

23%

86.2

11.99%
2.3 HAKKF @

120
30%

'Y_

105~154 pm
87 s
[55] )
48
78
13.15%°°
12 h
[57]
40 Hz
A D
B,

12.79% 19.01%

10%
[58]

48.3 mg/100 g

60

[59]

20 MPa 40 MPa

30 min

0.6 MPa

450~600 r/min (601
70 30 10%
80~100 55
1 4 g/mL [61)
180 15 min 80
a- 30 U/g 140 min
60 300 U/g 6 h
DE 99.9%
9.49%/6%] 15% 30% 45% w/w
SRB
SRB
SRB
[63]
3 RKAEMI
25 min 5 mg/g 2h
45 1 4g/mL
98.6% 99.1%! %4 -
RS3
30% 130 10 h RS3
32.29%%%)

[66]

[67]




BHEERE $27% 2019F 535 Ei8

75 16 Be®
pH 5.6 30 min
106 80 min 45
pH 5~6
34 h pH 43 61
23 h
70%~75% 46~50 e
0.1%~3% 22~26 1 . R
98 g/L 2018.
98.5%[68] [2] s . 2017 1.
,2018,26(3): 56-59
(3] , , ,
[J1. ,2018(10): 1-2.
(4] s
1. ( ), 2018(2):
1-8.
[69] 5] i . ’ .
1. ,2018(5): 100-107.
60 mL/g 45% 1 o S
[J1- , 2018(5):
45 min 50 64-66.
125%™ 71 S
[I1. ,2018(5): 67-68.
4 % tEé [8] GUSTAVO HEINRICH LANG, IGOR DA  SILVA
2018 LINDEMANN, CRISTIANO DIETRICH FERREIRA, et al.
Influence of drying temperature on the structural and cooking
quality properties of black rice[J]. Cereal chemistry, 2018, 95(4):
499-507
[9] , .
[J1. ,2018(4): 1-4.
[10] , , .
1. ,2018(4): 39-41.
[11] , ) ,
1. ,2018(4): 27-30
[12] . o
1 2018(7): 10-14.
[13] , :
[3]. ,2018(14): 184-185.
[14] ; , ,
[I]. ,2018 11 ,1-4.
[15] . [1. , 2018(2):
23-25.
[16] . —
[J1. ,2018(2): 105-107.
[17] . 1. , 2018(6):
28-29.
(18] , , .
1. ,2018(2): 225-228
[19] . [P]. : CN108579851A,




=12

RHRERR 8275 2019F £ 3H

2018-09-28.
[20] , , , . .
,2018(6): 603-609.

[21] ) 7. ,2018(8): 120-121.
[22] , , .. (1.
,2018(9): 4-6.
[23] ) [P]. : CN106955757A,
2017-07-18.
[24] , , , . GABA
[P]. : CN107410847A, 2017-12-01.
[25] , , ,
. ,2018(5): 18-22.
[26] , , ,
[J]. ,
2018(7): 60-68.
[27] , , ,
. ,2018(8): 81-86.
[28] , , .. (7.
( ), 2018(3): 88-92.
[29] , , ,
7. ,2018(1): 40-43.
[30] , , ,
[7. ,2018(9): 1-6.
[31] . , ..
[71. ,2018(9): 7-1.
[32] . [P].
CN108651813A, 2018-10-16.
[33] &, , s
[P]. : CN108576637A, 2018-09-28.
[34] , , ,
[J1. ,2018(7).
[35] . [P].
CN108094881A, 2018-06-01.
[36] , ,
[P]. : CN108013352A, 2018-05-11.
[37] ) ,
[P]. : CN107927555A,
2018-04-20.
[38] it , )
(. ,2018(8): 153-157.
[39] , ,
[7. ,2018(7): 28-31.
[40] , , ,
[P]. : CN108522999A, 2018-09-14.
[41] , , ,
[P]. : CN107736557A, 2018-02-27.
[42] , , ,
[P]. : CN107568595A, 2018-01-12.
[43] , , ,
[P]. : CN108450792A, 2018-08-28.
[44] , , ,
(. ,2018(5): 1-7.
[45] , , ,
[71. ,2018(1): 32-37.

[46]

[47]

[48]

[49]

[50]

[51]

[52]

[53]

[54]

[55]

[56]

[57]

[58]

[59]

[60]

[61]

[62]

[63]

[64]

[65]

[66]

[67]

[68]

[69]

[70]

2018(1): 49-56.

.

2018, 33(6): 1-5.

s

s

.

s

s s

,2018(6): 165-169.

( ), 2018(5): 1-7.
1. ,

> 5

. ,2018(1): 7-12.

,2018(2): 41-44.
,2018(1): 45-51.
, ;o 1.

,2018(5): 82-86.

s

, . 1.

,2018(5): 39-42.

]

>

.

,2018(3): 31-33.

> s

[]. ,2018(2): 67-69.
’[J]. ’ ,2018(2): 21-24.
[71. - ,2018(8): 7-9.
[J]’. ,2018(11): 187-189.
, y oo [P].

: CN108125124A, 2018-06-08.

5 >

0. ,2018(8): 44-47.

,2018(2): 37-42.

PENG WANG, QINGYU YANG, DONGMEI ZHENG, et al.

Physicochemical and antioxidant properties of rice flour based

extrudates enriched with stabilized rice bran[J]. Starch, 2018,
70(9-10): 90-96.

.

43-50.

, 2018, 24(6): 41-43.

s

,2018(6): 212-215.

> s

. , 2018(7):
.

,2018(8): 10-12.

5 5

: CN108624637A, 2018-10-09.

5 5

, 2018(8): 6-10.

,2018(4): 25-27. @




