D WA ) )
EailT o consor s o oo %5003 2021 &34

DOI: 10.16210/j.cnki.1007-7561.2021.03.018

YRR, AN, B, & SO HRIRE S T 2. R E B, 2021, 29(3): 134-140.

LUO S S, ZHANG X C, YANG J, et al. Preparation technology of fresh and wet convenient rice[J]. Science and Technology of Cereals, Oils
and Foods, 2021, 29(3): 134-140.

eI AR R T2
FHEEL, KB, A ot AERD, oz o#&!

(1L W AF IR LEHERFRRE, KA BT 611130;
2. W B A B LAFREIR, RH =T 611130 )

M E: AWy EE AR A RARAESER AR RIR, TR T RARE, ZRRE, AFERE, &
F B K EE A 3T EEIR AR KR AR S A H A, VA BR B iR e B 0K TR R A 3T BE IR AR R AR
BB IR0 A BR B AR A B 18] TR Bl AR 69 IR R A T RARAR | Rt BB Fem AR
515 0.25 Mpa, #&ZBF1E 30 min, A& KK 1:09; fE8HE 58 KM b Rm LE%IKR RAEr, A
A RREIR, SRFIRR B BRI RS

KR SFRAEXKIKR; H&; TELHFMH; ®M; AL

RESES: TS212  X#k4RiRE: A XE4HS: 1007-7561(2021)03-0134-07

Prepar ation Technology of Fresh and Wet Convenient Rice
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Abstract: The market common rice was used to make fresh and wet convenient rice in this study. The effects
of soaking time, soaking temperature, cooking temperature, cooking time and cooking pressure on the quality
of fresh and wet convenient rice were studied. Moreover, the effects of different concentration of
fructo-oligosaccharides on texture and sensory score were studied on the fresh and wet convenient rice. And
the effects of different amounts of fructo oligosaccharides on hardness, viscosity, sensory score and enthal py
on fresh and wet convenient rice were also studied under different storage time. The results showed that the
optimum soaking temperature was 45 °C and the soaking time was 60 min. Through orthogonal test, the
optimum cooking process of fresh and wet convenient rice was determined as follows: the cooking pressure
was 0.25 Mpa, the cooking time was 30 min, and the water ratio of cooking rice was 1: 0.9. When
oligosaccharides was added to 1.5% of fresh and wet convenient rice, it had obvious anti-aging effect and the

highest sensory score.
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Tablel Sensory scoring criteriafor fresh and wet convenient rice
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(1543) SRR, B R 5~9
KARHAN . KT, k2 0~4

B PG, A, AR 10~15
(1543) AR ek 5~9
PN 0~4
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Table2 Horizontal table of orthogonal factors

%
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AZEEKKIL  BZEEJES/MPa  CZEE N /min
1 1:09 0.10 10
2 1:1.1 0.15 15
3 1:1.3 0.20 20
4 1:15 0.25 30
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Table 3 Basic ingredient of rice %
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B 11.99 13.26 5.89
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Fig. 1 Change of water absorption of rice under
different soaking temperature and time
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Table4 Orthogonal test results and range
analysis of cooking process parameter

KT A B c BB G
1 1 1 1 81.60
2 1 2 2 78.50
3 1 3 3 79.80
4 1 4 4 91.60
5 2 1 2 75.10
6 2 2 1 78.60
7 2 3 4 79.40
8 2 4 3 84.10
9 3 1 3 85.60
10 3 2 4 88.50
11 3 3 1 83.70
12 3 4 2 72.70
13 4 1 4 74.20
14 4 2 3 86.90
15 4 3 2 82.10
16 4 4 1 82.70
ky 82.88 79.13 81.65
ko 79.30 83.13 77.10
ks 82.63 81.25 84.10
kq 81.48 82.78 83.43
R 3.58 4.00 7.00

Table5 Verify thetest results

e MU ware mae ST

AB,C; 366.35 8.88 0.61
AB.,C, 437.36 14.62 0.75

193.97 180 93.40
249.74 092 91.60
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Table6 Therelationship between the amount of fructo-oligosaccharides and the quality of fresh and wet rice
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0.5 366.35+110.23a 8.87+0.76b 0.60+0.01ab 193.96+12.11c 1.80+0.12b 93.50+1.50ab
1.0 349.15+154.41a 6.95+1.12a 0.62+0.01bc 150.35+16.34ab 0.64+0.17a 92.30+£1.20a
15 283.47+151.11a 11.25+0.82c 0.65+0.01d 128.28+21.56a 0.70+0.15a 94.50+0.80b
2.0 335.89+167.89a 8.40+0.59ab 0.58+0.00a 129.39+13.17a 0.83+0.21a 93.70+1.00ab
X B 20 364.66+186.12a 8.33+1.02ab 0.63+0.02cd 164.93+19.43bc 1.62+0.09b 93.40+0.50ab
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Fig. 2 Influence of different fructooligosaccharides amount
on the hardness of fresh and wet convenient rice
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Fig. 3 Influence of different fructo-oligosaccharides amount
on the viscosity of fresh and wet convenient rice
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Fig. 4 Influence of different fructo oligosaccharides
on sensory score of fresh and wet convenient rice
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Fig.5 Effect of different fructo-oligosaccharides addition
on thereflux enthalpy of fresh and wet instant rice
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