- ﬁgsﬁm@.ﬁm& ) )
MREINNT <cincE s e o ceaLs o 03 5003 20211F £ 218

DOI: 10.16210/j.cnki.1007-7561.2021.02.012

TR, TR, EBE, 5. BT EOLTW . SRS K2 R R B R RS SN LIRS (], AR R AR, 2021, 29(2): 88-93.
REN H B, QI SM, WANG L, et al. Research on the appearance characteristics of japonica rice with different bran degree based on white light
interference, scanning electron microscope and colorimeter[J]. Science and Technology of Cereals, Oils and Foods, 2021, 29(2): 88-93.

KFEPOCTH . B A 22 13U
A Il ¥ BE FERR S0 LY AL WF 5

fEisR Y, TTAMY, O miEwt & B kaEg RN P

(1. PRENAMEEFARRARNE TRMEESERELALTTELEER
EFERRBALIT T LAEERET, LK 102209;
2. PARERR (XK ) A&, x 1000205
3. T HAARMRAL AR FH PO, T & 210023)

W OE: adME ARG ARG ART AL, AReEEARGE, B E, WO, LIL,
afiB b A EAR, S ARE G REA KSR IE R, AFRA . R4 @ & B bk
BB, R F R AR AR R ek BARY 7 8 Sq AR RP A E AR E R B R R, SR
JERY AR R M BRI ey, ARG RLR Y, BEWRE; G, B A M
GJE. LAEY R #sm, a i Bk bAER #Hm .

KR GRE; abLTH; Ands; HEE; &2

RESHES: TS2127  X#EERIEEE: A XE4HS: 1007-7561(2021)02-0088-06

W 4% B & Bf1E . 2021-01-29 15:13:13

W48 B & ik https://kns.cnki.net/kems/detail/11.3863.7S.20210129.1127.010.html

Research on the Appear ance Char acteristics of Japonica Rice with
Different Bran Degree Based on White Light I nterference,
Scanning Electron Microscope and Colorimeter
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Abstract: In this study, by measuring the white light interference images, scanning electron microscope
pictures and whiteness, transmittance, fine whiteness, L value, a value and b value of japonica rice with
different bran degrees, the changed of japonica rice appearance and characteristics were studied. Studies
showned that the grain cortex on both sides of the rice grain is ground first, and the abdomen and back of the
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rice grain are difficult to grind; the surface roughness increases first and then decreases with the bron degres;

Aleurone layer and endosperm cell structure, as the decreases of bran degrees, are milled layer by layer; the

whiteness, permeability, fine whiteness and L value of the sample are gradually increased, and the a value

and b value are gradually reduced.

Key words: white light interference; scanning electron microscope; whiteness; colorimeter
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Fig.1 Thewhitelight interference images of rice with different bran degrees
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Fig.2 The scanning electron microscope pictures of rice with different bran degrees
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rice with different bran degrees
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